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6.1 INTRODUCTION

World demand for high-quality animal protein presents opportunities for growth and
expanded trade, which is predicted to increase more than 6% for major beef-producing
countries and their beef industries (USDA-FAS, 2006, 2007). Contingent upon in-
creased consumer demand for beef is the production of high-quality, microbiologi-
cally safe products. An enhanced stringency of food safety standards has increased
the burden for producers and processors to regulate and document their production
practices and to implement pathogen control practices. From a food safety standpoint,
bacterial pathogens of major concern to beef include enterohemorrhagic Escherichia
(0/i (especially E. ( .0/i 01 57:H7), Salmonella, Camp viobacrer, and Listeria (Swartz,
2002). The annual economic loss in 2000 associated with these bacterial pathogens
was $5 to 6 billion (Murphy et al., 2003).

6.2 ENTEROHEMORRHAGIC ESCHERICHIA COLI 0157:H7 IN BEEF

Pathogenic E. co/i (see Chapter 2) till into six major categories: enterotoxigenic,
enteroinvasive, enteroa g re gative, diffusely adherent, enteropathogenic, and entero-
hemorrhagic (Feng. 2001). Enterohemorrhagic E. (0/i cause hemorrhagic colitis in
h umans. The disease typically manifests after a 3- to 4-day incubation period as a se-
vere diarrhea that progresses within 3 days to bloody diarrhea in 90% of cases: acute
abdominal cramping and vomiting but rarely fever accompany the disease, which lasts
about 2 to 9 days (Feng, 2001; Karch et al., 2005). In about 3 to 7% of total cases
and about 15% of cases involving children less than 10 years of age, a complication
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1 lIe disease known as hemolytic uremic syndrome (HUS) can result (Feng, 2001:
karch et al., 2005). This syndrome manifests as microangiopathic hernolytic anemia,
thrombocytopenia, and intravascular hemolysis and can cause renal failure leading
to death in 3 to 5% of cases and to permanent kidney and/or neurological damage in
many of the other cases (Feng, 2001; Karch et al., 2005).

Enterohemorrhagic E. coli possess a number of virulence attributes, including
genes for one or both Shiga toxins (stxl and stx2), enterohemolysin (ehxA), and
intestinal adherence factors associated with the locus of enterocyte effacement (LEE),
including intimin (eae), the translocated intimin receptor (Ti;-), and secreted protein
encoded by EspA, EspB, and EspD (Law, 2000: Nataro and Kaper. 1998). These
and, potentially, others traits contribute to the high pathogenicity of this pathogen to
humans, as the infectious dose is as low as 10 to 100 cells (Feng, 2001: Karch ci al.,
2005). Whereas E. co/i 0157:H7 is probably the best known, numerous other EH EC
or Shiga toxin—producing serotypes exist (Feng, 2001; Hussein, 2007).

Esche;-ichia co/i 0157:H7 has been particularly problematic for the beef industry,
costing an estimated $2.7 billion loss to the U.S. beef industry alone during the first
10 years since the Jack-in-the-Box outbreak (Kay, 2003). Whereas E. co/i 0157:H7 is
estimated to cause a small proportion (0.5% or 62,458 cases) of the total foodborne-
caused illnesses in the United States each year (Mead et al., 1999), large outbreaks,
with particularly drastic consequences to young children, have attracted media and
thus consumer attention to this pathogen. Of the total estimated food borne -caused
hospitalizations, 3% or 1843 are attributed to E. co/i 0157:H7, as are 52 deaths
2.9% of total) (Mead et al., 1999). Large outbreaks associated with the consumption

of contaminated ground beef, such as an outbreak affecting 732 people in 1992-1993
in the western United States, of which 55 (mostly children) developed HUS, resulting
in the death of four children, have implicated cattle as an important reservoir (Karch
ci al., 1999). Other ruminants, such as sheep, deer, and goats, can be reservoirs
of E. co/i 0157:H7 or Shiga toxin—producing E. (.0/i, as can feral and domestic
pigs, horses, dogs, seagulls, and house flies (Feng, 2001: Karch ci al.. 1999, 2005:
Naylor et al., 2005). The largest outbreak, due to consumption of radish sprouts
served in the school lunch program, occurred in 1996 in Sakai City, Osaka, Japan,
and affected more than 800() people, of which 106 were children, resulting in three
deaths (Karch et al., 1999; Michino et al., 1999). Other sources of infections to
humans include unpasteurized apple cider or milk, produce, salami, fried potatoes
with cheese and spices, potato salad, mayonnaise, yogurt, salmon roe, homemade
venison jerky, contact with animals at petting zoos, and contaminated municipal
water and swimming pools (Buchanan and Doyle, 1997: Feng, 2001). Interpersonal
contact, particularly between family members and attendees of day care centers, has
also been documented as a means of E. co/i 0157:H7 transmission (Feng. 2001:
kircIi ci ii..	 00

6.2.1 Prevalence

Human infections peak in summer and early autumn, which coincides with peak
lccrI hcddinL h\ ciiiIc ftrch ci al.. 002h: Kaich ci al. lC): \a\ loi ci ii., 200:
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Rasmussen and Casey, 2001; Renter and Sargeant, 2002); however, considerable
variation in prevalence exists between and even within geographic regions. Practi-
cally all cattle herds in the United States contain at least some animals colonized
by E. co/i 0157:1-17, although animal prevalence rates can vary from 0 to >30%,
with prevalence being similar in beef and dairy cattle (Bach et al., 2002b; Elder
et al., 2000; Rasmussen and Casey, 2001: Renter and Sargeant, 2002). In general,
prevalence rates have been found to be higher in the years following the implementa-
tion of more sensitive detection methods, such as immunomagnetic separation, than
in years before the use of such methods (Gansheroff and O'Brien, 2000; Naylor
et al.. 2005). More recently, for instance, Khaitsa et al. (2007) reported prevalence as
high as 80% in feedlot cattle. In their study, three stages of infection. pre-epidemic,
epidemic, and post-epidemic, were observed, and the incidence of shedding"
most frequent and the duration of fecal shedding was longest during the epidemic
stage.

Prevalence rates in an examination of Finnish cattle were reported to he 1.3%
of total cattle tested and ranged from 0 to 6.9%. depending on the abattoir (Lahti
et al., 2003). In the United Kingdom, 7.5% of cattle at slaughter yielded E. co/i
Ol57:H7-positive fecal specimens, and 40% of the farms had at least one animal
testing positive for the pathogen (Omisakin et al.. 2003). Prevalence rates reported
are: Brazil, 1.5%; Japan, 1.8%: Australia, 1.9%; and Scotland, 25% (Naylor et al.,
2005). In the Netherlands, prevalence rates from two studies reported that 10.6%
of slaughter cattle and from 0.8 to 22.4% of cattle on tested dairy farms were pos-
itive for E. co/i 0157 (Heuvelink et al.. 1998a, b). Escheric/ija co/i 0157:H7 was
recovered from only one (0.5%) of 200 cattle tested in Argentina, although other
Shiga toxin—producing E. co/i serotypes were isolated from 86 (39%) of these an-
imals (Meichtrj et al.. 2004). Shiga toxin—producing E. co/i were isolated on 95%
of farms tested between 1993 and 1995 in Spain and from 0 to 100% of the cattle
on the farms, with an overall animal prevalence rate of 37% in calves and 27% in
cows; however, only 8 (0.7%) of the 1069 cattle tested were positive for E. co/i
0l57:H7 (Blanco et al., 2003). From 1993 to 1999 the recovery rate of E. co/i
0157:H7 from 161 calves tested was 0.6%. 0% from 525 cows, 2% from 383 slaugh-
ter cattle, and 12% from 471 fed calves, and the authors concluded that these rates
were similar to those found elsewhere in Europe and North America (Blanco et al.,
2003).

Conedera et al. (2001) reported that E. co/i 0157 was isolated from approximately
4c% of 341 dairy calves in one survey and was isolated from 10.7% of a total of
1293 rectal swabs collected from between 92 and 59 animals over an II- to IS-
month period, with peaks as high as 23.7% in summer months. In a Norwegian study,
only two of 197 cattle herds had E. co/i 0l57:H7-positive fecal specimens (Void
et al,, 1998). and E. co/i 0157 was recovered from only 1.25% of 240 (120 dairy
and 120 beef) cattle in Mexico (Callaway Ct al.. 2004). Up to 35% of dairy cows
shed E. co/i 0l57:H7, with nearly twice as many lactating as nonlactating cows
Shedding F. co/i 0l57:H7 (Fitzgerald et al., 2003). Neither parity nor number of
days in the milking cycle affected shedding of E. co/i 0157:H7 (Fitzgerald et al.,
2003).
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' 'A	 6,2.2 Gastrointestinal and Pen Ecology

Most E. co/i are commensal inhabitants of the gastrointestinal tract and because they
,ire common constituents of excreted feces, often finding their way into water, soil,
md sediment (Durso et al., 2004), they have been used extensively as indicators of
'ecal contamination of food or water (Feng, 2001). Feces, manure, feed, feed bunks,
drinking water, and house flies harbor E. co/i0l57:H7 (Alam and Zurek. 2004: Bach
et al., 2002b; Duffy, 2003; Leiune et al., 2001; Lynn ci al., 1998; Rice and Johnson,
2000), and these sources are thought to play a large role in the dissemination of the
organism throughout the herd. In pen environments, exposure and reexposure to these
various inoculum sources as well as by animal-to-animal contact probably contribute
to the apparently cyclic and transient infection and reinfection of cattle by E. co/i

0157:117 (Rasmussen and Casey, 2001; Renter and Sargeant, 2002).
In nonfasted cattle, generic E. co/i are typically present at higher concentrations

than E. co/i 0157:1-17. For instance, generic E. co/i were present at about 10 3 to
104 CFU/mL in ruminal contents and approximately 10 to 10 CFU/g in feces
(Anderson ci al., 2002. 2005; Fegan et al., 2004). By comparison, concentrations
of E. co/i 0157:117 in calves experimentally inoculated with 2 x lO'l CFU did
not persist, declining rapidly from an initial high of about 10 to 10 CFU/mL
ruminal fluid 2 h post-inoculation to levels detectable by enrichment only by 3 days
post-inoculation (Grauke et al., 2002). Escherichia co/i 0157:117 concentrations
in the feces of these experimentally inoculated calves were first detected 6 h after
inoculation and then declined from a high of approximately 10 CFU/g achieved 1 day
post-inoculation to levels detectable by enrichment only by day 7 post-inoculation
(Grauke et al., 2002). Similarly, Buchko et al. (2000) observed that experimentally
inoculated E. co/i 0157:117 populations were rapidly depleted from the rumen of
steers but recovered from feces for up to 67 days post-inoculation, thereby indicating
that the lower gastrointestinal tract is a more important colonization site than the
rumen. In naturally colonized animals, fecal concentrations of E. co/i 0157:117 in
feedlot cattle averaged 1.6 x 103 CFU/g (Cobbold et al., 2007), with fecal specimens
containing concentrations higher than that being a rare occurrence (Fegan et al.,
2004).

Considerable attention has been directed to the hypothesis that a certain proportion
of cattle may shed high numbers of these pathogens (Naylor et al., 2003). It is
suspected that even a few of these super-shedding animals within a herd, those
shedding more than 10 3 or 104 CFU Shiga toxin—producing E. co/i per gram of
feces (depending on the study) may be of greater importance than overall population
prevalence per se (Cobbold et al., 2007: Low et al., 2005; Naylor et al., 2003;
Omisakin et al., 2003). For instance, Omisakin et al. (2003) reported that while only
9% of 44 infected animals presented to slaughter were found to shed more than lO
E. co/i 0157 per gram of feces, these few animals accounted for more than 96%
of the total E. co/i 0157 burden shed by all infected animals. Moreover, Ogden
et al. (2004) reported that concentrations of E. co/i 0157 in feces of high-shedding
animals is greater in the summer than the winter, and this may contribute to the high
seasonal rate of human infections. The higher rate of F. co/i 0157 shedding observed
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in the summer months has not yet been explained fully, although a recent hypothesis
by Edringion ci al. (2006a) proposed that hormonal changes associated with longer
daylight intervals may be contributing. It is now thought that E. co/i 0157:H7 super-
shedders harbor the organisms primarily within a 1- to 15-cm segment of the rectum
just proximal to the rectal—anal junction and that this site may be a site of true
colonization and attachment (Low et al., 2005; Naylor et al., 2003).

Numerous studies have examined the effect of diet, ionophores, and fasting on fecal
E. co/i 0157:1-17 shedding, with mixed results (Wells et al., 2009). Diez-Gonzalez
et al. (1998) reported that feeding a 90% concentrate diet increased concentrations
of generic E. co/i populations 100-fold compared to concentrations in cattle fed a
timothy hay diet. Moreover, the E. co/i recovered from the concentrate-fed cattle were
considerably more resistant to acid shock, purportedly due to increased exposure to
higher volatile fatty acid concentrations that resulted from the feeding of more readily
fermentable substrates (Diez-Gonzalez et al.. 1998). Acid resistance is considered by
some to increase the virulence of gut pathogens such as E. co/i 0157: H7 by promoting
their ability to survive low-pH, high-gastric acid conditions in the human stomach
(Price et al.. 2000). Others also found that feeding diets high in forage reduced E. co/i
concentrations or shedding (Callaway et al., 2003b; Gilbert et al.. 2005; Gregory et al.,
2000; Jordan and McEwen, 1998), but this concept has been challenged. For instance,
Hovde et al. (1999) found that experimentally inoculated cattle fed grain or medium-
to low-quality hay shed similar concentrations of E. co/i 0157:H7 and that acid
resistance of the E. coli 0157:H7 recovered was unaffected by the diet. Moreover,
they reported that the forage-fed cattle shed detectable levels of E. co/i 0157:H7
longer (39 to 42 days) than did grain-fed cattle, which shed the inoculated strain an
average of  days (Hovde et al., 1999). Van Baale et al. (2004) also observed that cattle
fed roughage shed higher numbers of E. co/i 0157:H7 and for longer duration than
cattle fed agrain diet. Diets containing barley rather than corn have also been shown to
significantly support increased shedding of E. (0/i 01 57:H7, with one study reporting
an increase in prevalence from 38.2% or 50% in steers fed either an 85% cracked
corn or 70%: 15% barley/cottonseed diet to 63.2% in steers fed an 85% barley diet
(Buchko et al., 2000). In a subsequent study, however, E. co/i 0157:H7 shedding rates
in cattle decreased from 2.4% to 1.3%, and concentrations shed decreased only from
3.3 log 0 to 3.0 log CFU per gram of feces for cattle fed corn or barley finishing
diets, respectively (Berg et al., 2004). Thus, the actual impact of such marginal
differences on ultimate carcass safety is questionable in the latter study.

Fasting or feed deprivation conditions often associated with transportation of cattle
to slaughter have long been considered to promote gut environments more favorable
to E. co/i by reducing concentrations of inhibitory volatile fatty acids produced during
fermentation of feedstuffs (Brownlie and Grau, 1967: Grau et al., 1969; Rasmussen
et al., 1993; Wolin, 1969). However, results to date have been conflicting, with some
studies suggesting that gut E. co/i concentrations were increased following a fast
(Brownlie and Grau, 1967; Grau et al., 1969) and others finding that fasting had no
or mixed effects on ruminal or fecal concentrations of E. (0/i, despite having the
expected effect on pH and volatile fatty acid concentrations (Anderson et al., 2002;
Cray et al., 1998; Harmon et al,, 1999). Moreover, Minihan et al. (2003) found no
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effect of shipping or lairage on fecal prevalence of E. co/i 0157 in two cohorts of cattle
in Ireland, with prevalences of 18, 13, and 12%, respectively in one cohort and 1.7,
1.7, and 0%, respectively, in the other. Additionally. Barham et al. (2002) observed
that respective prevalence of E. co/i 0157 in feces and on hides decreased from 9.5%
and 18% before shipping to 5.5% and 4.5%, after shipping, suggesting that feed
deprivation does not necessarily promote favorable conditions for growth of E. co/i. In
the study by Anderson et al. (2002), fasting did result in decreased VFA concentrations
and a neutralization of the pH in the bovine rumen, but total culturable anaerobes were
also decreased, implying that while depletion of nutrients available to support growth
probably occurred, it affected the total microbial population. Under such conditions it
was reasoned that E. co/i populations would be no more capable than other indigenous
anaerobes of competing for limiting nutrients (Anderson et al., 2002). It is reasonable
to speculate, however, that upon refeeding. should such an event occur, E. co/i may
propagate more rapidly than populations of slower-growing anaerobes.

lonophore antibiotics are commonly fed in beef cattle production systems to im-
prove the efficiency of animal production, and because the timing of their implemen-
tation coincides approximately with the first occurrence of human F. co/i 0157:1-17
infections, their potential effects on E. co/i 0157:H7 prevalence and shedding have
been evaluated (Bach et al., 2002a; Callaway et al., 2003a). in vitro, the ionophore
monensin had no inhibitory effect on the growth of E. co/i 0157:H7 when applied
at concentrations equivelant to levels fed to feedlot cattle (Bach et al.. 2002a) or
10-fold higher (Edrington et al., 2003c). These results were not unexpected, how-
ever, as ionophores are typically more effective against gram-positive than against
gram-negative bacteria. However, Bach et al. (2002a) noted that because of the dif -
ferential effects of monensin against gram-positive and gram-negative bacteria, they
could not discount the possibility that monensin may indirectly open a niche for
E. co/i 0157:H7. Numerous other studies, however, have clearly shown that E. co/i

0157:1-17 prevalence and shedding were not increased in ruminants fed monensin
or other ionophores (lasalocid, lai dlomyc in propionate, or bambermycin) (Callaway
et al., 2003a; Dargatz et al.. 1997; Edrington et al.. 2003b, 2006b; Garber et al., 1995;
Van Baale et al., 2004).

6.3 SALMONELLA IN BEEF

Consumption of food and food products derived from meat- and egg-producing ani-
mals is believed to be the main source of foodborne salmonellosis in the United States,
with an annual cost ranging in the billions (Bryan. 1980, 1981; Frenzen et al.. 1999:
St. Louis et al., 1988; Todd, 1989). Symptoms of the disease in humans usually occur
over 8 to 72 h and include abdominal pain, nausea, and watery diarrhea (D'Aoust.
2001). Enteriditis. Typhiniurium, and Typhi are the three main serotypes isolated
worldwide (Herikstad et al., 2002). Salmonella enrerica serotypes Typhimurium and
Dublin are considered to be the primary host-adapted serotypes to cattle, with Dublin
being the causative biotype for bovine bacteremia (Rabsch et al., 2002). However,
other serotypes, such as Enteriditis. which has been thought to he most associated
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with chicken eggs, have also been isolated from beef in tooclhorne outbreaks (Patrick
et al., 2004; St. Louis et al., 1988), and more recentl y, infection by Salmonella serovar
Newport in people consuming beef has raised concern as to its possible emergence
as a prominent foodhorne pathogen (Gupta et al.. 2003).

6.3.1 Factors That Influence the Spread of Salmonella
Foodborne Salmonella spp. are generally widespread in agricultural environments.
In a recent study of 18 farms from five states, Salmonella serovars were recovered
from beef, dairy, poultry, and swine farms (Rodriguez et al., 2006). Salmonella
have also been recovered at different stages during beef slaughter (Stolle, 1981). In
addition to the pre- and post-processing facilities, other routes of transmission have
been identified, but only a few have been characterized in detail. Within an animal
house, airborne routes have been extensively characterized as a potential route for
transmission of Salmonella in poultry (Holt et al., 1998; Kwon et al., 1999, 2000a).
However, outdoor airborne transmission of pathogens is also possible, and depending
on proximity can originate from agricultural or municipal sources (Pillai et al., 1996:
PiIIai and Ricke, 2002). For cattle feedlots it has been su ggested that airborne dust
is a potential route not only for the transmission of pathogens, but can predispose
susceptibility to bacterial and viral infections (MacVean et al., 1986; Wilson et al.,
2002). However, Wilson et al. (2002) recovered lower microbial numbers in feedlot
dust than those from previous reports front housed farm animals. Animal
feed sources of Salmonella have been well documented (Mac iorowski et al., 2004,
2006b, 2007; Ricke et al., 2005). Animal by-product ingredients have received the
most focus as a reservoir for Salrnonella(Mac iorowski et al.. 2004), but contamination
can occur at any stage of feed processing, including recontamination after thermal
processing (Jones and Ricke, 1994; Maciorowski et al., 2006a, 2007; Ricke, 2005).
When Bender et al. (1997) fed Salmonella artificially contaminated meat-and-bone
meal to fistulated dairy cows, Salmonella could be recovered from rumen contents,
feces, and mesenteric lymph nodes.

Unlike that found with E. coli, transportation of cattle has been reported in numer-
ous studies to predispose animals to increased shedding of Salmonella. For instance,
Corner et al. (1990) reported that Salmonella-prevalence calves shipped from Ten-
nessee to west Texas increased 0 to 1.5% immediately upon arrival at the feedlot and
increased further to 8% after 30 days in the feedlot. In cattle shipped to slaughter,
respective prevalence levels of Salmonella in feces and on hides increased from 18%
and 6% before transport to 46% and 89% at the packin g plant (Barham et al., 2002).
Others have also observed increased prevalence of Salmonella on hides following
S hipment of cattle to slaughter. (Beach et al., 2002; Reicks etal.. 2007). Beach et al.
(2002) reported that hide contamination by Salmonella increased significantly follow-
ing transportation to slaughter in both adult and feedlot cattle, from 19.8% to 52.2%
and 18% to 56%, respectively. They also reported that while fecal Salmonella preva-
lence increased from 1% to 21% in adult cows shipped to slau ghter, the prevalence
in feedlot cattle was unaffected (3% vs. 5% before and after shipping, respectively).
The authors speculated that high-energy diets fed to the feedlot cattle and their higher



(ampylobacter colonization status (>60% vs. <8% in adult cattle) may have con-
tributed to the lack of a transportation effect on fecal shedding of Salmonella in these
cattle.

6.3.2 Salmonella and Rumen Ecology

Part of the variability in Salmonella occurrence in beef animals lies with the suscepti-
bility of the rumen environment to Salmonella survival. It is traditionally believed that
the full-fed ruminant animals possess a rumen considered to be hostile to pathogens
such as Salmonella, due to the high levels of fermentation (Chambers and Lysons,
979). However, several factors can mitigate this hostility. Feed deprivation can lead

to increased numbers of Salmonella in cattle (Brownlie and Grau, 1967; Grau et al.,
1969), and in poultry, removal of feed has led to a gut environment much more
conducive to expression of virulence genes and subsequent invasion of internal or-
cans (Dunkley et al., 2007; Durant et al., 1999a). Volatile fatty acids (VFAs) are
considered to be inhibitory to Salmonella growth, but this inhibition is dependent on
concentration and degree of acidity (Cherrington et al., 1991; Goepfert and Hicks,
1969; McHan and Shotts. 1993). However, induction of acid tolerance can provide
protection against organic acids (Baik et al.. 1996) and influence virulence response
(Durant et al.. 1999b, 2000a—c; Lawhon et al., 2002). Exposure to VFAs at neutral
pH can induce resistance to inorganic acids as well as high osmolarity and reactive
oxygen (Greenacre et al., 2003; Kwon and Ricke, 1998; Kwon et al., 2000b). Several
biological agents exist in the rumen that can directly or indirectly lyse or destroy
bacteria, including bacteriophages, bacteriocins, and protozoans. Although anaero-
bic protozoans typically prey on rumen bacteria, using them as a nutrient source, it
has recently been shown that Salmonella can survive in these protozoans, and these
survivors are more invasive in tissue culture, resulting in Salmonella exhibiting a
hyperinvasive phenotype (Carlson et al.. 2007: Rasmussen et a].. 2005).

6.4 LISTERIA IN BEEF

The annual economic loss in 2000 associated with foodborne Listeria monocytogenes
was estimated at $2.3 billion (wwww.ers.usda.gov ). During the period October I.
1993 to September 30, 1998, microbial contamination of food and cosmetic products
was the leading cause for recalls, accounting for a total of 1370 recalls (36% of all
products recalled). Listeria monocvto genes accounted for the greatest number of food
products recalled. Nearly two-thirds of all product recalls due to L. nwnocytogenes
contamination were dairy products, pastries, salads, or sandwiches (Wong et al.,
2000).

6.4.1 Ecology of Listeria

Ruminants are often fed forage that is contaminated with L. monocvtogenes and
I requently shed this organism in their feces. Zundel and Bernard (2006) reported that

f.ivrciiilicc !iccn ft:.i 1id	 i nocl iI!cd	 I1 1.	 I'' 'c!' 11 j\ I)T) 1'I1
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spread throughout the entire volume of the forestornachs within 4 h and through
the entire gastrointestinal tract within 24 h. These sheep shed L. rnonocvtoenes for
10 days. Listeria persisted for at least 14 days in rumen digest and retropharyngeal
lymph nodes and at relatively high levels of about 104 CFU/g in palatine tonsils.
They concluded that L. rnonocvtogenes translocates throughout the digestive tract of
asymptoniatic sheep, with the exception of the gallbladder, and that brief and low-level
fecal excretion of L. monocytogenes is concomitant with transitory asymptomatic
infection in sheep.

Fenlon (1985) reported that silage containing low levels of oxygen was contami-
nated with L. monoc ytogenes, whereas silage kept under strict anaerobic conditions
with a consistently low pH did not include any Listeria. In silage, the strictly anaerobic
conditions coupled with the predominance of lactic acid bacteria that reduce the pH re-
sults in conditions that are unfavorable for L. nlonocwogenes growth. Damaged silage
bags with high amounts of oxygen also did not support L. nionocvtogenes growth, and
L. monocvtogenes was probably outcompeted by aerobic microorganisms. However,
the conditions in the silage bales that contained low amounts of oxygen restricted
aerobic species, and limited acid production by the lactics allowed the proliferation of
L. 'nonoc ytogenes. Therefore, farmers feeding silage to their animals need to take into
account the atmospheric status of their silage. as this could be a source of L. mono-
cytogenes for susceptible and asymptomatic animals. Microaerophilic conditions in
silage may allow the persistence and further dissemination of L. 'nonocvtogenes in
the farm environment.

In addition to the persistence of L. nwnocytogenes observed in bovine manure-
amended soil, Nightingale ci al. (2004) showed that the bovine farm ecosystem
maintains a high prevalence of L. /nonocyto'enes, including subtypes linked to human
listeriosis cases and outbreaks. It also appears that cattle contribute to amplification
and dispersal of L. nzonocyfogenes into the farm environment.

6.4.2 Dissemination Factors of Listeria
The prevalence of L. monocvro genes in bovine and other farm ecosystems presents
a challenge to the food industry, where zero tolerance of L. monocytogenes on RTE
foods is mandated. Not only could beef processing plants be contaminated with L.
/nonocvtogenes from raw bovine products, but some of these L. monocvtogenes may
persist within the plant environment and thus recontaminate processed RTE beef
products.

Control of L. monocvtogenes in preharvest environments remains elusive. This
is due partially to the persistence of the organism in the environment. In a study
conducted by Dowe et al. (1997), soil type apparently influenced the survival of L.
monocytogenes, with sandy soil having the worst long-term prospects for survival.
Soils with greater absorption of moisture showed marked L. monocvtogenes growth.
Therefore, moisture levels may also be the most influential abiotic factor in determin-
ing L. /nonocvtogenes levels. L. monocyto genes increased from low inoculum levels
but decreased from high inoculum levels and also reached higher levels more rapidly
in autoclaved soil. Multiplication of L. inonocyto genes in these soils strengthens the
hypothesis that this environment is a key reservoir for the organism. Interestingly.
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I r., pathogen thrives in the presence of some natural background flora. The presence
ot reduced microbial competitors in soil amended with solid chicken manure also
supported higher populations of L. monocytogenes than did soils amended with either
liquid hog manure or inorganic nitrogen–phosphorus–potassium fertilizer. It appears
that low levels of L. monocvrogenes such as those shed in fecal matter may provide
adequate inoculum to establish a population of L. monocytogenes in soil.

In conclusion, L. monocytogenes routes of contamination both pre- and post-
harvest are better understood, but developing effective control measures for all po-
tential sites of contamination remains difficult. Future work is needed to develop
more understanding of this organism when present in low-oxygen and anaerobic
environments and how this ma y influence growth, survival, and pathogenesis.

6.5 CAMP YLOBACTER IN BEEF

Camp ylobacrer spp. are now estimated to be the leading bacterial cause of food-
borne illness in several developed countries. In the United States it causes 1,963,141
illnesses, 10.539 hospitalizations, and 99 deaths annually (Mead et al., 1999) at
an estimated cost of $1,215,300,000 annually (USDA-ERS, 2008). After a 1- to
7-day incubation period, campy lobacterios is involves symptoms such as abdomi-
nal cramps, mild to severe inflammatory diarrhea, and bloody stools, which typ-
ically last for 2 to 3 days (Ketley, 1997). Campylobacteria can also infrequently
cause post-infection complications associated with acquiring immune-mediated
neuropathies—Guillain–Barré syndrome or Miller–Fisher syndrome (Jacobs et al.,
1998; Nachamkin et al., 1998; Rees et al., 1995; Salloway et al., 1996)—and may
potentially contribute to the development of inflammatory bowel diseases such as
Crohn's disease (Lamhonwah et al., 2005).

Campylohacter are small, curved-to-spiral-shaped, flagellated gram-negwate rods
ranging from 0.5 to 8 p.m in length and 0.2 to 0.5 p.m wide (Penner, 1988). The
genus Campylobacter is made up of 17 species (Foster et al., 2004; On, 2001);
however, in the United States, about 99% of Camp ylohacter infections are caused by
C. jejuni (CDC, 2005). Camp ylohacrer co/i is recognized as the next most prevalent
food-poisoning species and is estimated to have been responsible for approximately
26,000 cases of intestinal inflammatory responses in 2000 (Gillespie et al., 2002;
Tam et al., 2003). These Campylohacrer appear well adapted to survive and colonize
within the digestive tracts of warm-blooded hosts, and while conditions that include a
inicroaerobic atmosphere and temperatures ranging between 37 and 42 C C are optimal
or growth (Altekruse et al., 1999), Camp ylohacter are capable of surviving on
ountertops for several da ys. and transmission to food during preparation in kitchens

•,);.I F . hI IFCIFHOfl(J,

6.5.1 Prevalence

C'ampvlobacter je/uni and C co/i are natural colonizers of the gastrointestinal tracts
F
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animals (Stanley and Jones. 2003). Despite early reports of their isolation from cattle
(Garcia etal.. 1985: Manser and Dalziel, 1985: Munroe et al.. 1983), Campylohacter
have been recognized primarily as important foodborne pathogens in poultry and
unpasteurized dairy products (Butzler and Oosterom. 1991). For instance, C.jejuni
has been recovered at isolation rates as high as 98% from retail poultry products
(Altekruse et al., 1999) and 12.3% from bulk tank milk samples (Oliver et al., 2005).
Nevertheless, Camp viohacter are known to be present on dairy farms, with prevalence
being higher in lactating cows (42.9%) than in cull cows (30.3%) (Wesley et al., 2000).
A recent study reported that prevalence was higher in calves than in cows and higher
on smaller than on larger farms in Wisconsin (Sato et al., 2004). This study also
reported that prevalence rates were similar (29.1% and 26.7%, respectively) on the
conventional and antimicrobial-free dairy farms studied (Sato et al., 2004).

With respect to beef cattle, Garcia et al. (1985) found C.jejuni to present more often
in steers (55%) than in cows (22%) or bulls and heifers (each at 40%). Conversley,
Bae et al. (2005) reported a higher prevalence rate of C. jejuni in cow—calf operations
(47. 1%) than in calf rearing, in a feedlot operation (23.8% and 3 1.6%, respectively),
or in dairy operations (31.2%). Length of time within a feedlot appears to affect
colonization status as prevalence of C. jejuni in fed cattle increased during feeding
from 1.6% to as high as 63% near the finishing period (Besser et al., 2005). Prevalence
rates in slaughter cattle, as determined via culture of rectal swabs collected before
and after transit, were similar in feedlot cattle (64% to 68%, respectively) and adult
cattle (6% to 7%, respectively), thus indicating that transportation had little effect
on colonization status (Beach et al.. 2002). Hide contamination as determined via a
culture of swabs taken at the animals' hindquarter region, decreased during transit
from 25% to 13% Campvlobacter-positive samples in the feedlot cattle but were
similar for the adult cattle (1% to 2%, respectfully) (Beach et al., 2002). In cattle,
prevalence rates in general have been higher for C. jejuni than for C. co/i (Bae et al..
2005; Harvey et al., 2005; Inglis and Kalischuk, 2003; Inglis et al., 2004), although
Bae et al. (2005) found that C. co/i prevalence was nearly equivalent to that of C. jejuni
(20% vs. 23.8%, respectfully) in calf-rearing operations. Cainpv/ohacter prevalence
in feedlot cattle has been found in at least one study to be much higher than that
of Salmonella (Beach et al.. 2002). Studies elsewhere have reported Canipvlohacter
prevalences in beef cattle to be 24.8% in Northern Ireland (Madden et al., 2007),
53.9% in northeastern Italy (Pezzotti et al., 2003), 31.1% in Finland (Hakkinen et al.,
2007), 26% in southwestern Norway (Johnsen et al., 2006), 10.2% in Switzerland
(Al-Saigh et al., 2004), and 58% for feedlot cattle and 2% for pasture cattle in
Australia (Bailey etal., 2003). Unlike that observed with dairy cattle, beef cattle do
not appear to exhibit increased Campvlohacter-colonization status during the summer
months (Stanley et al., 1998).

6.5.2 Gastrointestinal Ecology

Garcia et al. (1985) sampled multiple internal viscera for C. jejuni and C. co/i and
successfully recovered C. jejwii serotypes from the gallbladder, large intestine, small
intestine, liver, and lymph nodes. The gallbladder mucosal tissue and bile have been
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found to be good sites for Campriohacter colonization (Garcia et a]., 1985: Saito
et al., 2005) and Camp vhacrer-positive liver samples have been recovered from 12%
of beef cows sampled and 54.2% of Japanese oxen sampled, with most isolates
identified as C.jefuni (Kramer et al., 2000). In one study, Campv/ohacter were read-
ily recovered from fecal specimens of feedlot steers but not from ruminal contents
of the same animals (Gutierrez-Bafluelos et al.. 2007). Campylohacrer jejuni and
C. co/i are generally asymptomatic in most colonized cattle; however, cases of diar-
rhea and gastroenteritis in calves have been reported, and this may be one rational
for increased antibiotic use within farms and feedlots (Stanley and Jones, 2003).

6.6 CONTROL OF FOODBORNE PATHOGENS IN BEEF

A number of technologies have been developed to reduce contamination of carcasses
by foodborne pathogens during slaughter and processing (Castel]-Perez and Moreira,
2004; Keeton and Eddy, 2004). The meat industry has generally adopted a multiple-
hurdle approach encompassing the training of food handlers in effective hygiene
and implementation of postharvest interventions such as hot water and organic acid
rinses, steam pasteurization, chemical dehairing, steam vaccuming, and irradiation
(Acuff et al., 1987: Belk, 2001: Cherrington et at., 1991; Dickson, 1992: Dorsa,
1997; Farkas, 1998; Hardin et at., 1995; Koohmaraie et at., 2005; Micheals et al.,
2004: Ricke, 2003; Ricke et at., 2005). Interventions such as these are intended
to minimize contamination of meat products by foodborne pathogens. For instance,
despite its ubiquitous dissemination in animals, Lisreria is considered primarily a food
safety risk post-harvest, and subsequently, a wide variety of chemical and physical
interventions have been examined and/or proposed (Tompkin, 2002). More recently,
Dimitrijevic et a]. (2006) demonstrated that several nitro-based compounds decreased
growth rates of L. monocvro genes during anaerobic culture and aerobic 4C storage
over 4 months.

In the red meat industry, hide removal and evisceration are particularly important
critical control points, as these processes have been proposed as most likely to result
in the contamination of carcasses (Pearce et al., 2004; Ryan, 2007: Tergney and
Bolton, 2006). For beef processors in the United States, the efficacy of post-harvest
interventions must be extremely high since E. co/i 0157:H7 is classified as an adul-
terant by the Food and Drug Administration, which applies a zero tolerance for the
pathogen in ground meat (USDA-FSTS. 2004). However, despite Herculean efforts
by packers and processors, current post-harvest interventions are not infallible, as
product recalls and outbreaks of human foodborne disease continue to occur. In a risk
assessment conducted by Cassin et al. (1998), the concentration of E. co/i 0157:H7
in feces of animals at slaughter was the greatest risk factor associated with E. co/i
0157:H7 foodborne illness from the consumption of hamburgers, suggesting that
reducing carriage within animals pre-harvest may be beneficial. Moreover, other risk
assessments have indicated that pre-harvest interventions would reduce human expo-
sure to pathogens (Hynes and Wachsmuth, 2000: Vugia et al., 2003). Consequently.
considerable research has been directed toward the development of interventions that
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can reduce the incidence and concentrations of foodborne pathogens in food animals
during on-farm rearing: however, minimizing the spread of foodborne pathogens via
on-farm measures remains elusive.

On-farm food safety undoubtedly begins with good animal husbandry and farm
management, including effective sanitation practices (Collins and Wall, 2004; OlE,
2006). Contaminated feed and poor-quality silages have long been recognized as a
potential source of pathogens to livestock operations, with many of the pathogens
surviving for several months in dry feeds (Crump et al., 2002: Davis et al.. 2003;
Fenlon and Wilson, 2000; Lynn et al., 1998; Nightingale et al.. 2004: Wilkinson.
1999). Consequently, considerable focus has been directed toward eliminating these
sources of infection, particularly Salmonella, in animal and poultry feeds (Ha et al.,
1998a, b; Juven et al.. 1984). The addition of organic acids to repress Salmonella
in feeds has been the primary set of antimicrobial compounds examined particularly
for poultry feed (Hinton and Linton, 1988; Khan and Katamay, 1969; Maciorowski
et al., 2004, 2006a).

Once a foodborne pathogen has been ingested by the animal, however, it be-
comes more difficult to minimize and/or eliminate these pathogens from a complex
ecosystem such as the rumen or lower gastrointestinal area without disruption of
more beneficial microflora. Antibiotics can be effective as feed supplements, such
as has been shown with the use of neomycin to reduce bovine carriage of E. co/i
0157:H7 (Elder et al., 2003; Loneragan and Brashears. 2005). but uncontrolled use
may promote the emergence of resistant foodhorne pathogen strains of risk to human
therapies (Cox et al., 2007).

Considerable research aimed at developing safe chemical feed or water supple-
ments to reduce the incidence, survivability, and virulence of microbial pathogens
in the gut of food animals during all stages of production is under way. For
instance, the use of an experimental chlorate product to specifically target respiratory
nitrate reductase enzymes possessed by E. co/i and Salmonella has recently been
investigated. It was hypothesized that an experimental product containing chlorate
(ECP) may selectively kill nitrate-respiring Salmonella and E. co/i, which also reduce
chlorate to cytotoxic chlorite (Pichinoty and Piéchaud, 1968; Stewart, 1988) without
harming beneficial gut bacteria (Anderson et al., 2000). In support of this hypothesis.
Salmonella serovar Typhimuriuni DT 104 and E. co/i 0157: H7, but not total culturablc
anaerobes, were reduced more than 10,000-fold during in vitro incubation of buffered
ruminal fluid supplemented with 1.25 and 5 mM active chlorate ion (Anderson et al.,
2000). Several studies have since demonstrated that intraruminal, drinking water,
or feed administration of ECP significantly reduced fecal E. coli concentrations
(Anderson et al., 2002, 2005; Callaway et al., 2002; Fox et al., 2005). Evidence from
these studies indicated that an experimental chlorate product designed to bypass
the rumen so as to enhance delivery of the active ion to the lower gut increased
bactericidal efficacy in the lower gut (Anderson et al.. 2005; Edrington et al., 2003a:
Fox et al., 2005). Whereas studies testing ECP against Salmonella in cattle have
yet to be done, numerous studies have shown significant reductions in Salmonella
colonization in the alimentary tract of broilers, turkeys. and pigs (Anderson et al..
2001a, b; 2004: Byrd et al., 2003: Moore et al.. 2006; Patchanee et al., 2007).
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Another potential supplemental feeding strategy involves the administration of
c eeL nitroalkanes (i.e., 2-nitropropanol, 2-nitroethane, and 2-nitroethanol) that have

been shown to exhibit inhibitory activity against E. co/i 0157:H7, Listeria, Campy-

lobacter, and Yersinia in vitro (Anderson et al., 2007; 1-lorrocks et al., 2007: Jung
et al., 2004a). Moreover, the nitroalkanes were shown to reduce Salmonella col-

onization effectively in the gut of broilers (Jung et al.. 2004b), and Salmonella

and Canipvlohacter colonization in pigs (Jung et at., 2003), and to synergisti-
cally enhance the bactericidal activity of chlorate against Salmonella Typhimurium
(Anderson et al., 2006c, 2007). Their efficacy has not yet been demonstrated in
cattle (Gutierrez-Bafluelos et al.. 2007). An attractive aspect of the nitroalkanes is
that these compounds have been shown to he potent inhibitors of enteric methano-
genesis (Anderson et al., 2006a; Gutierrez-Banuelos et al., 2007) as well as against
Listeria spp. (Dimitrijevic et at., 2006). Thus, the potential could be used to reduce
economic and environmental costs associated with ruminal methane production and
List er/a spp. should the latter be recognized as a preharvest problem. Similarly, the
medium-chain fatty acid laurate and its glycerol monoester. monolaurin, also inhibit
ruminal methanogenesis and Listeria (Boic et al., 2007a, b). The bactericidal effects
of laurate and monolaurin probably result from a disruption of the cell wall of gram-
positive or gram-positive-type organisms, which includes many runiinal bacteria that
contribute to digestion, and thus their use as feed additives throughout the feeding.
Additionally, their assimilation into intramuscular or subcutaneous fat may be unde-
sirable from a human health perspective. However, it is not unreasonable to suspect
that their use during the last day or several days before slaughter may significantly
reduce gut carriage of Listeria with minimal effects on production efficiency or fat
accretion. Another preharvest food safety strategy that captures economic benefits
for livestock producers is the commercial dietary supplement. Tasco-l4 (a prepara-
tion of the marine seaweed Ascophvllum nodosuin), which has positive effects on
carcass quality and product shelf life (Braden et al., 2007). When fed to feedlot
cattle at 2% of the diet dry matter. Tasco-14 reduced incidence of E. col/ 0157-
positive on hide swabs by more than 30% and feces by more than 9% (Braden et al.,
2004). Fecal samples from the Tasco-14 supplement cattle also had less Salmonella

than did nonsupplement cattle at the end of the feeding period (Braden et al.
2004).

Biocontrol methods employing the use of lytic bacteriophages are presently re-
ceiving much research emphasis as potential strategies to reduce the carriage of
toodborne pathogens, being spurred on by the recent approval of an anti-Listeria

phage spray for processed meat and poultry (Joerger. 2003; Strauch et al., 2007).
Kudva et al. (1999) reported anti-E. co/i 0157:H7 lysis by specific bacteriophages
and application of lytic bacteriophages to the rectoanal junction of experimentally
inoculated cattle significantly lowered concentrations of E. co/i 0157:117 recovered
from this site (Sheng et al.. 2006). Raya et al. (2006) reported 2-log-unit reductions
i n E. co/i 0157:H7 in sheep by 2 days post-administration. Lysis by bacteriophages
specific for Salmonella and Campvlohacter has been attempted with mixed success
in poultry. In broliers. Wagenaar et al. (2005) reported 3-log reductions of C. jejufli
hv , da\ p't Iiaeo adiuiiiktrion. kind toe CanI!o ci al. 200) reported fl .	 to
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5-log reductions of C. jejuni within 5 days of treatment. Phage therapy to broilers
has been shown to reduce colinization by the Salmonella serovar Enteritidis by 0.3
to 3.5 log units (Fiorentin etal., 2005; Sklar and Joerger. 2001).

Preventing initial establishment and colonization of Salmonella in the animal
would appear to be the optimal approach. Generation of antibodies either as a feed
amendment or via a genetically engineered plant or grain that can he fed has some
merit but may be cost prohibitive (Bcrghman et al., 2005). Beneficial probiotic
and competitive cultures, the latter named for their purported ability to exclude by
outcompeting the pathogen, have been used successfully in poultry to limit coloniza-
tion in the gut (Anderson et al., 2006b). These approaches, however, have typically
involved young birds with a minimal inicroflora present prior to introduction of
the probiotic (Nisbet et al.. 1994, 1996a, b), and thus this type of intervention in
theory might prove to be more difficult to establish in the more complex ruminant
ecosystem, where functionality of competitiveness is less well understood (Ricke and
Pillai, 1999). Nevertheless, beneficial effects of administering probiotic lactic acid
or nonpathogenic colicin-producing E. coIl bacteria on reducing the incidence of
shedding of E. coli 0157:1-17 in cattle and on hides have been reported (Brashears
et al.. 2003a, b: Elam etal., 2003; Schambergeret al.. 2004: Younts-Dahl etal., 2004:
Zhoa et al., 1998, 2003).

Immunizing young animals such as calves offers the opportunity to use the animal's
immune system to ward off future systemic infections after exposure to foodborne
pathogens later in life (Mastroeni et al., 2000). Parenteral vaccinations of young calves
against S. Typhimuriurn using an auxotrophic-attenuated live strain limited the clinical
signs expressed in calves exposed to the virulent version of the strain (van der Walt
et al., 2001). Vaccination of cattle with components of the type Ill secretory system has
been shown to help reduce shedding of E. coli 0! 57:1 17 in cattle. Potter et al. (2004)
reported that vaccination reduced both the incidence (15 vs. 57 incidents of shedding
out of 112 possible incidents over 14 days by vaccinated or nonvaecinated cattle,
respectively; n = 8 per group) and concentration of E. coIl 0157:1-17 shedding (6.25
vs. 81.25 CFIJ/g of feces for vaccinated and nonvaccinated cattle, respectively). In a
subsequent study, however, vaccination with the type Ill immunogens was ineffective
in reducing prevalence of E. coli 0157:1 17 (Van Donkersgoed et al., 2005). Thus,
it is clear that a more in-depth understanding of the factors that influence virulence
response of foodborne Salmonella and enteroheniorrhagic E. co/i in beef cattle is
needed. Given the broad host range and multiple serotypes of foodborne pathogens,
the development of multivalent vaccines against Salmonella and possibly against
enterohemorhaggic E. coIl may be needed to achieve better effectiveness (Wallis,
2001). In the case of Salmonella, for instance, pathogenesis requires multiple genes
for complete virulence expression and can be regulated by a number of environmental
factors, including anaerobiosis and VFA (Durant et al., 2000h; Ernst et al., 1990:
Francis et al., 1992: Lucas and Lee, 2000: Marcus et al., 2000; Singh et al., 2000).
Complete sequencing of foodhorne pathogens coupled with implementation of newer
molecular screening tools such as transposon footprinting and microarray analysis
should further delineate virulence responses (Dc Keersmaecker et al., 2005: Hayashi
etal., 2001: Kwon and Ricke, 2000, Kwon et al.. 2002; Lucchini et al.. 2001: Marchal
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Lt al.. 2004; McClelland et al.. 2001; Parkhill et at., 2000) and enable the construction
optimal genetic vaccine constructs.
Effective control of foodborne pathogens will also potentially rely on sensitive

iiJ rapid detection during the early states of their establishment in the beef envi-
ronment. A myriad of cultural, immunological, and molecular methods have been
employed for detection and identification of pathogens in various environments and
sample matrices (see Chapter 27) (Bettelheim and Beutin, 2003; Gasanov et al.,
2005; Gracias and McKillip, 2004: Kulkarni et al., 2002; Maciorowski et at., 2006b;
Petrenko and Sorokulova, 2004; Ricke, 2005). Molecular detection using polymerase
chain reaction approaches have been successful but are limited by their inability to
distinguish nonviable from viable cells in feed (Maciorowski et al., 2000. 2005),
Newer approaches that involve direct measurement of gene expression would resolve
some of these issues. To illustrate, application of microarray technology provides an
opportunity to screen rapidly for specific strains of Salmonella (Goldschmidt, 2006;
Maciorowski et at., 2005; Nutt et al., 2004). However, standardization of these as
well as conventional cultural methodologies between laboratories remains a problem
Giicia' wd \lcKiflip. 2004: \1:Ilorn\ et al., 700•

6.7 CONCLUSIONS

Enterohemorrhagic E. coli, Salmonella, Listeria, and Canipylohacter remain food-
borne pathogens of significance to the beef industry. The annual economic toss in
2000 associated with these foodborne pathogens was estimated at $5 to 6 billion
(Murphy et al., 2003). Considerable research has yielded important information per-
taining to the epidemiology and ecology of these pathogens in cattle, and progress
has been made toward the development of interventions to minimize their carriage
in animals. Preharvest interventions such as the seaweed preparation, Tasco-14, and
probiotic mixtures of lactic acid bacteria are Generally Recognized as Safe (GRAS)
within the United States and with such status they are commercially available. An
anti-E. coli 0157:H7 vaccine for cattle has been approved by the Canadian Food
Inspection Agency for use in Canada. Interventions employing chlorate or nitrocom-
pounds await regulatory approval from agencies such as the U.S. Food and Drug
Administration. Challenges remain for the beef industry; however, as issues that ex-
tend well beyond the pathogens discussed in this chapter, including the emergence
of existing and new pathogens, the emergence and spread of antimicrobial-resistant
hataria and aii n'iimcntai itIc coma to iL licironi.

REFERENCES

\ciitfGR, Vanderzant C. Savell JW, Jones DK, Griffin DB, Ehlers JG (1987): Effect of acid
decontamination of beef subprirnal cuts on the microbiological and sensory characteristicsI	 ol steak'.. tIuat Sal. I 0:217-2 26.



REFERENCES	 131

Alam Mi. Zurek L(2004): Association of Escherjc/,ia co/i 01 57:H7 with houseflies on a cattle
farm. Appi Em/ion Microbjol. 70:7578-7580.

Al-Saigh Ii, Zweifwl C. Blanco J. et al. (2004): Fecal shedding of Esc/ierichia co/i 0157:H7.
Salmonella, and Canipylohacter in Swiss cattle at slaughter. ./ Food P11)1. 67:679-684.

Altckruse SE. Stern NJ, Fields P1, Swerdlow DL (1999): Campv/ohacterjejuni: an emerging
foociborne pathogen. Enier,' lnfrct Dis. 5:28-35.

Anderson RC. Buckley SA, Kubena LF, Stanker LI-I, Harvey RB, Nisbet DJ (2000): Bacteri-
cidal effect of sodium chlorate on Eseherichia coli 0157:H7 and Salmonella Typhimurium
DTI 04 in rumen contents in vitro. ./ h)od Prot. 63:1038-1042.

Anderson RC, Buckley SA, Callaway TR, et at. (2001a): Effect of sodium chlorate on
Salmonella Typhimurium concentrations in the weaned pig gut. J Food Prot. 64:255-258.

Anderson RC, Callaway TR, Buckley SA, et al. (2001b): Effect of oral sodium chlorate
administration on Esherichia co/i 0157:H7 in the out of experimentally infected pigs. tnt
J Food Micro bio/. 71:125-131.

Anderson RC. Callaway TR, Anderson Ti. Kubena LF, Keith NK, Nisbet DJ (2002): Bacte-
ricidal effect of sodium chlorate on Escherichia co/i concentrations in bovine ruminal and
fecal concentrations in vivo. Microb Ecol I/calf/i Dis. 14:24-29.

Anderson RC, Hume ME, Genovese KJ, et at. (2004): Effect of drinkin g water administration
of experimental chlorate ion preparations on Salmonella enteric  serovar Typhimurium
colonization in weaned and finished pigs. Vet Res Common. 28:179-189.

Anderson RC, Carr MA, Miller RK, et al. (2005): Effects of experimental chlorate preparations
as feed and water supplements on Escherichiu co/i colonization and contamination of beef
cattle and carcasses. Food Micro biol. 22:439-447.

Anderson RC, Carstens GE, Miller RK, et al. (2006a): Effect of oral nitroethane and 2-
nitropropanol administration on methane-producing activity and volatile fatty acid produc-
tion in the ovine rumen. Bioresowce Technol. 97:2421-2426.

Anderson RC, Genovese KJ, Harvey RB, Callaway TR. Nisbet DJ (2006b): Havest food safety
applications of competitive exclusion cultures and probiotics. In: Goktepe I. Juneja VK,
Ahmedna M (Eds.). Prolnotecs in Food Safe), and Human Health. Taylor & Francis. New
York. pp. 273-284.

Anderson RC, Jung YS, Genovese KJ. et at. (2006c): Low level nitrate or nitroethane precon-
ditioning enhances the bactericidal effect of suboptimal experimental chlorate treatment
against Escherich,a ( .0/i and Salmonella Typhimurium but not Carnpvlohacter iii swine.
Fooc/horne Patliol Dis. 3:461-465.

Anderson RC, Jung YS, Oliver CE, et al. (2007): Effects of nitrate or nitro-supplementation.
with or without added chlorate, on Salmonella enter/ca serovar Typhimurium and Es-
cheric/ua co/i in swine feces. J Food Pint. 70:308-315.

Bach Si, McAllister TA, Veira DM. Gannon VPJ, Holley RA (2002a): Effect of monensin on
survival and growth of Escherichia co/i 01 57:H7 in vitro. Can Vet .1. 43:718-719.

(2002b): Transmission and control of Esc/ierichia coli 01 57:H7: a review. Can,! An/ni
Sci. 82:475-490.

Bae W, Kaya KN, Hancock DD, Call DR, Park YH, Besser TE (2005): Prevalence and an-
timicrobial resistance of thermophilic Cainpv/ohacter spp. from cattle farms in Washington
State. App/ Environ Micmhio/. 71:169-174.

Baik HS, Bearson S. Dunbar S. Foster JW (1996): The acid tolerance response of Salmonella
tvphimurium provides protection against organic acids. Microbiolog y. 142:3195-3200.



132	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

Bailey GD, Vanselow BA, Hornitzky MA, et al. (2003): A study of the fooclborne pathogens:

Campylobacter, Listeria, Yersinia, in faeces from slaughter-age cattle and sheep in Australia.

Cornnnin Dis Intel!. 27:249-257.

iam AR, Barham BL, Johnson AK, Allen DM, Blanton JR Jr, Miller MF (2002): Effects
the transportation of beef cattle from the feedyard to the packing plant on prevalence

cvels of Escheric/iia co/i 0157 and Salmonella. J Food Prot. 65:280-283.

.vh JC, Murano EA, Acuff OR (2002): Prevalence of Salmonella and Camp vlohacier in
beef cattle from transport to slaughter. .1 Food Prof. 65:1687-1693.

Belk KE (2001): Beef decontamination technologies. In: Beef Facts, Beef Saferv. National

Cattlemen's Beef Association, Washington. DC, pp. 1-8.

BenderiB, Srecvatsan S, Robinson RA, Otterhy D (1997): Animal by-products contaminated

with Salmonella in the diets of lactating dairy cows. J Dairy Sc,. 80:3064-3067.

Berg J. McAllister T, Bach S. Stilborn R. Hancock D, Leiune J (2004): Escherichia co/i
0157:F17 excretion by commercial feedlot cattle fed either barley- or corn-based finishing

diets. J Food Prof. 67:666-671.

Berghman LR, Abi-Ghanem D. Waghela SD. Ricke SC (2005): Antibodies: An alternative for

antibiotics. Pooh Sci. 84:660-666.

Besser TE, LeJune iT, Rice DH, et al. (2005): Increasing prevalence of Canipubohacerjejuni
in feedlot cattle through feeding period. App/Environ Microbiol. 71:5752-5758.

Beitelheim KA, Beutin L(2003): Rapid laboratory identification and characterization of vero-
cytotoxigenic (Shiga toxin producing) Eschericliia coli (VTEC/STEC). J Appl Microhiol.
95:205-217.

Blanco J, Blanco M, Blanco JE, et al. (2003): Verotoxin-producing Escherichia co/i in Spain:

prevalence, serotypes, and virulence genes of 0157:117 and non-0157 VTEC in ruminants,

raw beef products, and humans. Exp Biol Med. 228:345-350.

Boic AK, Anderson RC, Carstens GE. Nisbet DJ (2007a): In vitro effects of the methane-
inhibitors nitroethane. 2-nitro- 1 -propanol. laurie acid, and latiricidin on select populations

of Gram-positive bacteria. In Proc. Symposium on Veterinar y Medicine, Animal husbandry
and Economy in Animal I-ira/ti, and Food Safet y Production, Herceg Novi, Montenegro.

p. 153.

Boic AK, Anderson RC. Ricke SC, et al. (2007b): Comparison of select methane-inhibitors on
ruminal methane production in vitro. In Proc. Swnposiuni on Veterinary Medicine, Animal
Husbandr y and Econom y in Animal Health and Food Safety Production, Herceg Novi,

Montenegro. p. 23.

Braden KW, Blanton JR Jr. Allen AG, Pond KR, Miller MF (2004): Ascoph Own nodosumn
supplementation: a preharvest intervention for reducing Escherichia cob 0157:H7 and

Salmonella spp. in feedlot steers. J Food Prot. 67:124-1828.

Braden KW, Blanton JR Jr. Montgomery JL. van Santen E. Allen AG, Miller MF (2007): Tasco
supplementation: effects on carcass characteristics, sensory attributes, and retail shelf-life.

J Anim Sci. 85:754-768.

Brashears MM, Galyean ML, Loneragan GH, Mann JE, Killinger-Mann K (2003a): Prevalence

of Escherichia coli UI 57:H7 and performance by beef feedlot cattle given Lactobacillus
direct-fed microbials. .1 Food Proj. 66:748-754.

Brashears MM, Jaroni D, Trimble J (2003h): Isolation, selection and characterization of lactic

.icid bacteria for a competitive exclusion product to reduce shedding of Escherich,a co/i
I!:t'L	 1/f	 (tr:fSS

III



REFERENCES	 133

Brownhie LE, Grau FH (1967): Effect of food intake on growth and survival of Salmonellas
and Escheric/iia in the bovine rumen. I Gen Mjcrc hiol. 46:125-134.

Bryan FL (1980): Foodborne diseases in the United States associated with meat and poultry.
.1 Food Prot. 43:140-150.

- (198!): Current trends in foodborne salmonellosis in the U.S. and Canada. J Food
Prot. 44:394-402.

Buchanan RL, Doyle MP (1997): Foodborne disease significance of Escherichia co//UI 57:1 17
and other enterohemorrhagic F. co/i. Food Technol. 51:69-76.

Buchko Si, Holley RA, Buchko Si. Olson WO, Gannon VPJ, Veira DM (2000): The effect of
different grain diets on fecal shedding of Escherichia co/i 0157:H7 by steers. I Food Prot.
63:1467-1474.

Butzler J, Oosterom J (1991): Campvlohacicr: pathogenicity and significance in foods. mt I
Food Microhiol. 12:1-8.

Byrd JA, Anderson RC, Callaway TR, ci al. (2003): Effect of experimental chlorate product
administration in the drinking water on Salmonella Typhimurium contamination of broilers.
Poult Sri. 82:1403-1406.

Callaway TR, Anderson RC. Genovese KJ, et al. (2002): Sodium chlorate supplementation
reduces F. co/i 0157:H7 populations in cattle. JAn/ni Sd. 80:1683-1689.

Callaway TR. Edrington TS, Rychlik JL, et al. (2003a): lonophores: their use as ruminant
growth promotants and impact on food safety. Curr issues intest Mic,-ohio/. 4:43-51.

Callaway TR, Elder RU, Keen JE, Anderson RC, Nisbet DJ (2003b): Forage feeding to reduce
preharvest Escherichia co/i populations in cattle: a review. J Dairy Sri. 86:852-860.

Callaway TR. Anderson RC, Tellez G. et at. (2004): Prevalence of Escherichia co/i 0157 in
cattle and swine in central Mexico. J Food Prot. 67:2274-2276.

Carlson SA, Sharma VK, McCuddin ZP, Rasmussen MA, Franklin SK (2007): Involvement
of a Salmonella genomic island I gene in the rumen protozoan-mediated enhancement of
invasion for multiple-antibiotic-resistant Salmonella enter/ca serovar Typhinsurium. infect
immun. 75:792-800.

Cassin Mi-I, Lammerding AM, Todd ECD, Ross W. McColl RS (1998): Quantitative risk
assessment for Escherichia co/i 0157:1-17 in ground beef hamburgers. Jut J Food Micrchjo/.
41:21-44.

Castel]-Perez M. Moreira RG (2004): Decontamination systems. In: Beier RC. Pillai SD,
Phillips TD (Eds.). Preharvest and Post Harvest Food Soft'tv: Contempoiarv issues and
Future Directions. Blackwell Publishing, Ames. IA, pp. 337-347.

CDC (Centers for Disease Control and Prevention) (2005): Campv/ohacter infections.
http://www.cdc.gov/ncidod/dbmd/diseaseinfo/camp y lobactrgn1 Accessed May 2007.

Chambers PG, Lysons RJ (1979): The inhibitory effect of bovine rumen fluid on Salmonella
Typhimuriuni. Res Vet Sri. 26:273-276.

Cherrington CA, Hinton M, Mead GC, Chopra 1(1991): Organic acids: chemistry, antibacterial
activity and practical applications. Adv Microb Physiol. 32:87-108.

Cobbold RN, Hancock DD, Rice DH, et al. (2007): Rectoanal junction colonization of feedlot
cattle by Escherzchia co/i 0157:H7 and its association with supershedders and excretion
dynamics. App/Em/mn Microhjo/ 73:1563-1568.

Collins JD, Wall PG (2004): Food safety and animal production systems: controlling zoonosis
at farm level. Rev Sri Tech Off/nt Epi:oot. 23:685-700.



134	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

Conedera G, Chapman PA, Marangon S, Tisato E, Dalvit P. Zuin A (2001): A field study of
Escherirhia co/i 0157 ecology on a cattle farm in Italy. mi Food Micro biol. 66:85-93.

Corner DE, Purdy CW, DeLoach JR (1990): Effects of marketing stress on fecal excretion of
Salmonella spp. in feeder calves. Am J Vet Res. 51:866-869.

Cox LA Jr. Popken DA, Carnevale R (2007): Quantifying human health risks from animal
antimicrobials. Interfaces. 37:22-38.

Cray WC Jr. Casey TA, Bosworth BT, Rasmussen MA (1998): Effect of dietary stress
on fecal shedding of Escherichia coil 0157:1-17 in calves. App! Environ Microhiol. 64:

1975-1979.
(rump JA. Griffin PM, Angulo FJ (2002): Bacterial contamination of animal feed and its

relationship to human foodborne illness. C/in Infect Dis. 35:859-865.

D'Aoust JY (2001): Salmonella. In: Labbé RG, GarcIa S (Eds.). Guide to Food-borne

Pathogens. Wiley. New York. pp. 163-191.

Dargatz DS, Wells Si. Thomas LA. Hancock DD, Garber LP (1997): Factors associated with
the presence of Escherichia co/i 0157 in feces of feedlot cattle. J Food Prot. 60:466-470.

Davis MA, Hancock DD, Rice Dl-1, et al. (2003): Feedstuffs as a vehicle of cattle exposure to
Escherichia co/i 0157:117 and Salmonella enterica. Vet Microhiol. 95:199-210.

Dc Keersmaecker SCJ, Marchal K. Verhoeven TLA, Engelen K, Vanderleyden J, Detweiler
CS (2005): Microarray analysis and motif detection reveal new targets of the Salmonella

enterica serovar Typhimuriuin HiIA regulatory protein, including lu/A itself. J Barteriol.

187:4381-4391.
Dickson JS (1992): Acetic acid action on beef tissue surfaces contaminated with Salmonella

typhimuriuni. J Food Sci. 57:297-30 1.
Diez-Gonzalez F. Callaway TR, Kizoulis MG, Russell JB (1998): Grain feeding and the

dissemination of acid-resistant Escherichia coli from cattle. Science. 281:1666-1668.

Dimitrijevic M, Anderson RC, Callaway TR. et al. (2006): Inhibitory effect of select nitro-
compounds on growth and survivability of Listeria monocvtogenes in vitro. J Food Prot.

69:1061-1065.
Dorsa WJ (1997): New and established carcass decontamination procedures commonly used

in the beef-processing industry..! Food Pro:. 60:1146-115 1.

Dowe Mi, Jackson ED, Mori JG, Bell CR (1997): Listeria monocytogenes survival in soil and
incidence in agricultural soils. I Food Prot. 60:1201-1207.

Duffy G (2003): Verocytotoxigenic Escherichia co/i in animal faeces, manures and slurries. i

App! Microhiol. 94:94S-103S.

Dunkley KD, McReynolds JL, Home ME, et al. (2007): Molting in Salmonella

Enteritidis—challenged laying hens fed alfalfa crumbles. 1: Salmonella Enteritidis colo-
nization and virulence gene hi/A response. Poult Sri. 86:1633-1639.

Durant JA, Corner DE, Byrd JA, Stanker LH, Ricke SC (I 999a): Feed deprivation affects crop
environment and modulates Salmonella enteritidis colonization and invasion of Leghorn

hens. App1 Environ Micro hiol. 65:1919-1923.

Durant IA, Lowry VK, Nisbet DJ, Stanker LH, Corner DE, Ricke SC (1999b): Short-chain
fatty acids affect cell-association and invasion of HEp-2 cells by Salmonella ivphimuriiilfl.

J Environ Sci Health Pt B. 34:1083-1099.

(2000a): Late logarithmic Salmonella tvphimurium HEp-2 cell association and invasion
response to short-chain volatile fatty acid addition. ./ Food Saf. 20:1—I1.



MW
REFERENCES	 135

—(2000b): Short-chain fatty acids alter HEp-2 cell association and invasion by stationary
growth phase Salmonella tvplumurium. J Food Sci. 65:1206-1209.

Durant JA. Corner DE, Ricke SC (2000c): Short-chain volatile fatty acids modulate the
expression of the hi/A and invF genes of Salmonella Typhimurium. I Food Prot. 63:
573-578.

Durso LM, Smith D. Flutkins RW (2004): Measurements of fitness and competition in
commensal Escherichia cole and F. co/i 0157:H7 strains. Appi Loin-on IV! jcrobio/. 70:
6466-6472.

Edrington TS, Callaway TR, Anderson RC, et al. (2003a): Reduction of F. coP 0157:1-17
populations in sheep by supplementation of an experimental sodium chlorate product.
Small Ruminant Res. 49:173-181.

Edrington TS, Callaway TR, Bischoff KM, et al. (2003b): Effect of feeding the ionophores
monensin and laidlornycin propionate and the ionophore bambermycin to sheep experi-
mentally infected with Esherichia co/i 01 57:H7 and Salmonella tvphimuriu,n. J Anim Sci.
81:553-560.

Edrington TS, Callaway TR, Varey PD, et al. (2003c): Effects of the antibiotic ionophores
monensin, lasalocid, laidloniycin propionate and bambermycin on Salmonella and F. coli
0157:1-17 in vitro. ./ Appl Microbiol. 94:207-213.

Edrington TS, Callaway TR. Ives SE. et al. (2006a): Seasonal shedding of Escherichia co/i
0157:H7 in ruminants: a new hypothesis. Foodbo,-ne Pathog Dis. 3:413-421.

Edrington TS, Looper ML, Duke SE, et al. (2006h). Effect of ionophore supplementation on
the incidence of Escheri c/na co/i 01 57:H7 and Salmonella and antimicrobial susceptibility
of fecal coliforms in stocker cattle. Foodhorne Pathog Dis .3:284-291.

Elam NA, Gleghorn JF, Rivera JD, et al. (2003): Effects of live cultures of Lactobacillus
acidophilus (strains NP45 and NP5 I) and Propionibacrerium freudeni-eichii on perfor-
mance, carcass, and intestinal characteristics, and Escherichia co/i strain 0157 shedding
of finishing beef steers. I Anim Sri. 81:2686-2698.

Elder RO, Keen JE, Siragusa GR. Barkocy-Gallagher GA, Koohmaraire M, Laegreid WW
(2000): Correlation of enterohemorrhagic Escheric-/ua co/i 0157 prevalence in feces, hides,
and carcasses of beef cattle during processing. Proc NatlAcad Sci. 97:2999-3003.

Elder RO, Keen JE, Edrington T, Callaway 1, Anderson R, Nisbet D (2003): Intervention
to reduce fecal shedding of enterohemmorrhagic Escherichia co/i 0157:H7 in fed beef
cattle. In Proc. 5th International S ymposium on Shiga Toxin (Verocvtotoxin)-producing
Escherichia coli infritions. Edinburgh, UK, p. 94.

Ernst RK, Dombroski DM, Merrick IM (1990): Anaerobiosis, type I fimbriae, and growth
phase are factors that affect Invasion of HEp-2 cells by Salmonella rvphimuriurn. Injct
/nonun 58:2014-2016.

Farkas J (1998): Irradiation as a method for decontaminating food: a review. lilt I Food
Microbjo/. 44:189-204.

Fegan N, Vanderlinde P. Higgs G. Desmarchelier P (2004): The prevalence and concentration
of Esrher,'ch,a co/i 0157 in faeces of cattle front different production systems at slaughter.
.1 Appl Microbiol. 97:362-3 70.

Feng P (2001 ): Escherichia co/i. In: Labbé RG, Garcia S (Eds.). Guide to Foodborne Pathogens.
Wiley. New York. pp. 143-162.

Fenlon DR (1985): Wild birds and silage as reservoirs of Listeria in the agricultural environ-
ment . J AppI Bacteriol. 59:537-543.



Ii
136	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

Fenton DR, Wilson J (2000): Growth of Escherichia co/i 0157 in poorly fermented laboratory
silage: a possible environment aldimension in the epidemiology of E. co/i 0157, Lettflppi
Microbial. 30:118-121.

Fiorentin L, Vieira ND, Barioni W Jr (2005): Oral treatment with bacteriophages reduces the
concentration of Salmonella Enteritidis PT4 in caecal contents of broilers. Avian Pathol,
34:258-263.

Fitzgerald AC, Edrington TS, Looper ML, et al. (2003): Antimicrobial susceptibility and
factors affecting the shedding of E. coli 0157:H7 and Salmonella in dairy cattle. Lett Appi
Microbiol. 37:392-398.

Foster G, Holmes B. Steigerwalt AG, et al. (2004): Campylohacter insulaenigrae sp. nov.,
isolated from marine mammals. lot J Svst Evol Micivhiol. 54:2369-2373.

Fox JT, Anderson RC, Carstens GE, et al. (2005): Effect of nitrate adaption on the bactericidal
activity of an experimental chlorate product against Escheri ciiia co/i in cattle. mt J Appl
Res Vet Med. 3:76-80.

t :illtcis CL, Starnbach MN, Falkow S (1992): Morphological and cytoskeletal changes in
epithelial cells occur immediately upon interaction with Salmonella lyphimurium grown
under low-oxygen conditions. Mol Microbial. 6:3077-3087.

iI'nLen PD, Riggs TL, Buzby JC, et al. (FoodNet Working Group) (1999): Salmonella cost
estimate update using FoodNet data. Food Rev. 22:10-15.

(nsheroff U, O'Brien AD (2000): Escherichia co/i 0157:1-17 in beef cattle presented for
slaughter in the U.S.: higher prevalence rates than previously estimated. Proc Nat! Acad
Sci. 97:2959-2961.

Garber LP, Wells SJ, Hancock DD, et al. (1995): Risk factors for fecal shedding of Escherichia
coIl 0 157:H7 in dairy calves. ./ Ant Vet Med ASSOC. 207:46-49.

Garcia MM, Lior H, Stewart RB. Ruckerbauer GM, Trudel JRR, Skljarevski A (1985): Iso-
lation, characterization, and serotyping of Canipvlohacterjejuni and Campylohacter call
from slaughter cattle. AppI Em'iron Microbial. 49:667-672.

Gasanov U. Hughes D, I-lansbro PM (2005): Methods for the isolation and identification of
Listeria spp. and Listeria inonocvtogenes: a review. FEMS Microbial Rev. 29:851-875.

Gilbert RA, Tomkins N, Padmananabha J, Gough JM, Krause DO, McSweeney CS (2005):
Effect of finishing diets on Escherichia co/i populations and prevalence of enterohaemor-
rhagie E. co/i virulence genes in cattle faeces. .1 App! Microbial. 99:885-894.

(illespie IA, O'Brien SJ, Frost JA, et al. (2002): A case—case comparison of Campylohacter
co/i and Campvlohacrer jejuni infection: a tool for generating hypotheses.. E,nerg Infect
Dis. 8:937-942.

Goepfert iM, Hicks R (1969): Effect of volatile fatty acids on Salmonella rvpliimurium. J
Bacterial. 97:956-958.

Goldschmidt MC (2006): The use of biosensor and microarray techniques in the rapid detection
and identification of salmonellae. J AQAC hit. 89:530-537.

(i T acias KS. McKillip JL (2004): A review of conventional detection and enumeration methods
for pathogenic bacteria in food. Can .1 Microhiol. 50:883-890.

(iau FH, Brownlie LE, Smith MG (1969): Effects of food intake on numbers of salmonellae
and Escherichia ca/i in rumen and faeces of sheep. J App/ Bacterial. 32:112-117.

(iauke Li, Kudva IT, Yoon JW, Hunt CW, Williams CJ, Hovde CJ (2002): Gastrointesti-
nal tract location of Escherichia ca/i 0157:H7 in ruminants. AppI Environ Microbial.



F	 REFERENCES 137

GreeflaCre EJ, Brocklehurst TF, Waspe CR, Wilson DR, Wilson PDG (2003): Salmonella
enterica serovar Typhimurium and Listeria monocvtogenes acid tolerance response in-
duced by organic acids at 20 C: optimization and modeling. Appi Environ Microbial. 69:
3945-3951.

Gregory NG, Jacobson LH, Nagle TA, Muirhead RW. Leroux (Ii (2000): Effect of preslaughter
feeding system on weight loss, gut bacteria, and the physiochemical properties of digesta
in cattle. NZ J Agric Res. 43:351-361.

Gupta A, Fontana J, Crowe C. et al. (2003): Emergence of multidrug-resistant Salmonella
enherica serotype Newport infections resistant to expanded-spectrum cephaloporins in the
United States. ./ Infect Dis. 188:1707-1716.

Gutierrez-Babuelos H, Anderson RC, Carstens GE, et al. (2007): Zoonotic bacterial popula-
tions, gut fermentation characteristics and methane production in feedlot steers during oral
nitroethane treatment and after the feeding of an experimental chlorate product. Anaerobe.
13:21-31.

1-la SD. Maciorowski KG, Kwon YM, Jones FT, Ricke SC (1998a): Indigenous feed microflora
and Salmonella tvphimurium marker strain survival in poultry mash diets containing varying
levels of protein. Anim Feed Sci Technol. 76:23-33.

(1998b): Survivability of indigenous feed microflora and a Salmonella tvphimurium
marker strain in poultry mash treated with buffered propionic acid. Anim Feed Sci Technol.
75:145-155.

Hakkinerm NI, lleiska 14, Häiininen M (2007): Prevalence of Campvlohacter spp. in cattle in
Finland and antimicrobial susceptibilities of bovine C'ampvlobacter j4uni strains. AppI
Environ Microbial. 73:3232-3238.

Hardin MD, Acuff GR, Lucia LM, Oman JS, Savell JW (1995): Comparison of methods for
decontamination from beef carcass surfaces. ./ Food Prot. 58:368-374.

Harmon BG, Brown CA, Tkalcic S. et al. (1999): Fecal shedding and rumen growth of
Escherichia coli 0l57:H7 in fasted calves. I Food Prot. 62:574-579.

Harvey RB, Hume ME, Droleskey RE. eta]. (2005): Further characterization of Campylohacter
isolated from U.S. dairy cows. Foodborne Pathog Dis. 2:182-187.

Hayashi T, Makino K, Ohnishi M. et al. (2001): Complete genome sequence of enterohemor-
rhagic Escherich,a coli 0157:H7 and genomic comparison with a laboratory strain K-12.
DNA Res. 8:11-22.

Herikstad H, Motarjemi Y. Tauxe RV (2002): Salmonella surveillance: a global survey of
public health serotyping. Epidemiol Infect. 129:1-8.

Heuvelink AE, Van Der Biggelaar FLAM, Dc Boer E. et al. (1998a): Isolation and charac-
terization of verocytotoxin-producing Escherichia coli 0157 strains from Dutch cattle and
sheep. J ('liii Microhiol. 36:878-882.

Heuvelink, AE, Van Den Biggelaar FLAM, Zwartkruis-Nahuis JTM. et  al. (1998b): Occurrence
of verocytotoxin-producing Esclierichia coIl 0157 on Dutch dairy farms. J Cl/n Microhiol.
36:3480-3487,

Hinton M. Linton AH (1988): Control of Salmonella infection in broiler chickens by the acid
treatment of their feed. Vet Rec. 123:416-42 1.

EmIt PS. Mitchell BW, Gast RK (1998): Airborne horizontal transmission of Salmonella
enberiditis in molted laying chickens. Anon Dis. 42:45-52.

Horrocks SM, Jung YS. Howe JK, et al. (2007): Effects of short-chain nitrocompounds against
Campvlobacterjejuni and Canipvlobacter coIl in vitro. ,/ Food Sci. 72:M50—M55.



F 138	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

I-lovde CJ, Austin PR, Cloud KA, Williams CJ, Hunt CW (1999): Effect of cattle diet on
Escheric/iia co/i 0157:117 acid resistance. Appi Environ Microhiol. 65:3233-3235.

Hussein HS (2007): Prevalence and pathogenicity of Shiga toxin-producing Esclieric/ua (0/i

in beef cattle and their products. J /tnim Sci. 85 (E Supp]): E63-E72.
I lvnes NA, Wachsmuth 1K (2000): Escherichia co/i 0157:H7 risk assessment in ground beef:

a public health tool. In Proc. 41/i International Svniposium and Workshop on Shia Toxin
(Vei-ocvtotoxin)-Producing Escherichia coli Injections. Kyoto. Japan, p. 46.

lnlis GD, Kalischuk LD (2003): Use of PCR for direct detection of Campvlobacter species
in bovine feces. App/Environ Microbiol. 69:3435-3447.

lnilis GD. Kalischuk LD, Busz HW (2004): Chronic shedding of Campvlohacter species in
beef cattle. J AppI Microbiol. 97:410-420.

Jacobs BC, Rothharth PH, Van Der Meche FG, et al. (1998): The spectrum of antecedent
infections in Guillain-Barré syndrome: a case-control study. Neurolog y. 51:1110-1115.

Jocrger RD (2003): Alternatives to antibiotics: bacteriocins, antimicrobial peptides and bacte-
riophages. Pou/t Sci. 82:64C-647.

jhnsen G, Zimmerman K. Lindstedt B-A, Vardund T, Herikstad H. Kapperud G (2006):
Intestinal carriage of Campylohacter jejuni and Campv/obacter co/i among cattle from
south-western Norway and comparative genotyping of bovine and human isolates by
amplified-fragment length polymorphism. Acro Vet Scand. 48:4. Published online June
6, 2006.

Jones FT, Rieke SC (1994): Researchers propose tentative HACCP plan for feed manufacturers.
Feedsruffs. 66:32, 36-38, 40-42.

Jordan D, McEwen SA (1998): Effect of duration of fasting and a short-term high-roughage
ration on the concentration of Escherichia co/i biotype I in cattle feces..! Food Prot.
61:531-534.

Jung YS, Anderson RC, Genovese KJ, et al. (2003): Reduction of Campv/ohacter and
Salmonella in pigs treated with a select nitrocompound. In Proc. St/i international Svrn-
posium on the Epidemiology and Control of Foodhorne Pathogens in Pork, Hersonissos,
Crete, pp. 205-207.

Jung YS, Anderson RC, Callaway TR, et al. (2004a): Inhibitory activity of 2-nitropropanol
against select food-borne pathogens in vitro. Lett App/ Microhio/. 39:471-476.

Jung YS. Anderson RC, Edrington TS, et al. (2004b): Experimental use of 2-nitropropanol
for reduction of Salmonella Typhimurium in the ceca of broiler chicks.. J Food Prot.
67:1045-1047.

Riven BJ, Cox NA, Bailey JS, Thomsen JE, Charles OW, Shutze JV (1984): Survival of
Salmonella in dry food and feed. J Food Piot. 47:445-448.

k:tich H, Bielaszewska M. Bitzan M. Schmidt H (1999): Epidemiology and diagnosis of Shiga
toxin-producing Escherichia co/i infections. Diagn Mici-ohiol infect Dis. 34:229-243.

K:rch H. Tarr P1, Bielaszewska M (2005): Enterohaemorrhagic Esc/ierichia co/i in human
medicine. hit J Med Microhiol. 295:405-418.

kv S. (2003): $2.7 billion, the cost of F. co/i 0157:H7. Meat Poult. February, pp. 26-34.
KCL'ton JT, Eddy SM (2004): Chemical methods for decontamination of meat and poultry.

In: Beier RC. Pillai SD, Phillips TD (Eds.). Preharvest and Post Harvest Food SaJi'0-
Contemporary Issues and Future Directions. Blackwell Publishing, Ames. IA, pp.319-336.

KcIIL\ JM (1997): Pathogenesis of enteric infection by Canipuloborter. Microhio/o'Y

I

I	 1-C:' 21.



F	 REFERENCES 139

Khaitsa ML. Smith DR, Stoner JA. et al. (2007): Incidence, duration, and prevalence of
Escher/chia co/i 0157:H7 fecal shedding by feedlot cattle during the finishing period. J
Food Prot. 66:1972-1977.

Khan M, Katamay M (1969): Antagonistic effect of fatty acids against Salmonella in meat and
bone meal. App/ Microhiol. 17:402-404.

Koohmaraie M. Arthur TM, Bosilevac JM, Guerini M, Shackelford SD, Wheeler TL (2005):
Post-harvest interventions to reduce/eliminate pathogens in beef. Meat Sci. 71:79-91.

Kramer JM, Frost JA, Bolton FJ, Wareing DRA (2000): Campvlohacter contamination of raw
meat and poultry at retail sale: identification of multiple types and comparison with isolates
from human infection. J Food Pro! 63:1654-1659.

Kudva IT, Jelacic S. Tarr P1, Youderian P. 1-Iovde CJ (1999): Biocontrol of Escherichia call
0157 with 0157-specific bacteriophages. App/ Environ Microbial. 65:3767-3773.

Kulkarni SP, Lever S. Logan JMJ, Lawson AJ, Stanley J, Shall MS (2002): Detection of
Campvlohacter species: a comparison of culture and polymerase chain reaction based
methods. J C/in Parhol. 55:749-753.

Kwon YM, Ricke SC (1998): Induction of acid resistance of Salmonella typhirnurium by
exposure to short-chain fatty acids. AppI Environ Microhiol. 64:3458-3463.

(2000): Efficient amplification of multiple transposon-flanking sequences. J Microbial
Methods. 41:195-199.

Kwon YM, Woodward CL, Pena J. Corner DE, Pillai SD, Ricke SC (1999): Comparison
of methods for processing litter and air filter matrices from poultry houses to optimize
polymerase chain reaction detection of Salmonella tvp/umuriwn. .1 Rapid MerhodsAuromat
Microhiol. 7:103-111.

Kwon YM, Woodward CL, Corner DE, Byrd JA, Pillai SD. Ricke SC (2000a): Recovery
of a marker strain of Salmonella typhimuriton in litter and aerosols from isolation rooms
containing infected chickens. ./ Environ Sd health Pt B. 35:517-525.

Kwon YM, Park SY, Birkhold SO, Ricke SC (2000b): Induction of resistance of Salmonella
tvphimurium to environmental stresses by exposure to short-chain fatty acids. I Food Sci.
65:1037-1040.

Kwon YM, Kubena LF, Nisbet DJ, Ricke SC (2002): Functional screening of bacterial genonle
for virulence genes by transposon footprinting. In: Clark VL, Pavoil PM (Eds.). Methods
in En:: vniolagy: Bacterial Pathogenesis, Part C. Vol. 358. Academic Press, San Diego. CA,

pp. 141-152.

Lahti E, Ruoho 0, Rantala L, Hhnninen M. ltonkanen-Buzalski T (2003): Longitudinal study
of Eschiertchija ca/i 0157 in a cattle finishing unit. AppI Environ Microbial. 69:554-561.

Lamhonwah A. Ackerley C. Onizuka R. et al. (2005): Epitope shared by functional variant
of organic cation/carnitine transporter. OCTN I, Cainpvlahac ter jejuni and Mviobacterium
paratuherculosis may underlie susceptibility to Crolin's disease at 5q3 I. Biacheni Biophv.s
Res Common. 337:1165-1175.

Law D (2000): Virulence factors of Escherichia coli 0157 and other Shiga toxin—producing
E. (all. I Appi Microbial. 88:729-745.

Lawhon SD, Maurer R. Suyemoto M, Altier C (2002): Intestinal short-chain fatty acids alter
Salmonella tvphiunuriuni invasion gene expression and virulence through BarA/SirA. Mol
Microbial. 46:1451-1464.

Leiune JT, Besser TE. Hancock DD (2001): Cattle water troughs as a reservoir of Escherichia
cohi 0157. App/ Enuiron Microbial. 67:3053-3057.



F

11

140	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

Loc Carrillo CL, Attebury RJ, El-Shibiny A, et at. (2005): Bacteriophage therapy to re-

duce Campvlobacter jejuni colonization of broiler chickens. App! Environ Murobiol.

71:6554-6563.
Loneragan GH. Brashears MM (2005): Pre-harvest interventions to reduce carriage of E. cob

0157 by harvest-ready feedlot cattle. Meat Sri. 71:72-78.

Low JC, McKendrick II, McKechnie C, et at. (2005): Rectal carriage of enterohemorrhagic

Escherichia coli 0157 in slaughtered cattle. Appl Environ Microbial. 71:93-97.

Luber P, Brynestad S. Topsch D. Scherer K. Bartelt E (2006): Quantification of Camp ylobac-

ter species cross-contamination during handling of contaminated fresh chicken parts in

kitchens. Appi Environ Microbiol. 72:66-70.

Lucas RL, Lee CA (2000): Unravelling the mysteries of virulence gene regulation in Salmonella

typhimurium. Mol Microbial. 36:1024-1033.

Lucchini S, Thompson A. Hinton JCD (2001): Microarrays for microbiologists. Microbiology.

147:1403-1414.

t.ynn TV. Hancock DD, Besser TE. et al. (1998): The occurrence and replication of Escherichia

oii in cattle feeds. J Dairy Sci. 81:1102-1108.

\laciorowski KG, Pillai SD, Ricke SC (2000): Efficacy of a commercial polyrnerase chain

reaction—based assay for detection of Salmonella spp. in animal feeds. J App! Microbial.

89:710-718.

Maciorowski KG, Jones FT, Pillai SD, Ricke SC (2004): Incidence, sources, and control of

food-borne Salmonella spp. in poultry feeds. Worlds Poult Sri J. 60:446-457.

Maciorowski KG, Pillai SD, Jones FT, Ricke SC (2005): Polymerase chain reaction detection

of foodbome Salmonella spp. in animal feeds. Cut Rev Micro hiol. 31:45-53.

\1iciorowski KG. Herrera P, Kundinger MM, Ricke SC (2006a): Animal production and

contamination by foodborne Salmonella. J Verhr Lebensm. 1:197-209.

\Iaciorowski KG, Herrera P. Jones FT, Pillai SD, Ricke SC (2006b): Cultural and immuno-

logical detection methods for Salmonella spp. in animal feeds: a review. Vet Res Commun.

30:127-137.

Maciorowski KG, Herrera P. Jones EU, Pillai SD, Ricke SC (2007): Effects of poultry

and livestock feed contamination with bacteria and fungi. Anirn Feed Sri Technol. 133:

109-136.

\tacVean DW, Franzen DK, Keefe Ti. Bennett BW (1986): Airborne particle concentration
and meteorologic conditions associated with pneumonia incidence in feedlot cattle. Am J

Vet Res. 47:2676-2682.

Madden RH. Murray KA, Gilmour A (2007): Carriage of four bacterial pathogens by beef

cattle in Northern Ireland at time of slaughter. Lett App! Microbiol. 44:115-119.

\1:iIiny B, Tassios PT, Radstrom P. Cook N, Wagner M, Hoorfar J (2003): Standardization
ol diagnostic PCR for the detection of foodborne pathogens. mt i Food Microbial. 83:

1948.

\1:iuser PA. Dalziel RW (1985): A survey of campylobacter in animals. i Hvg (Cambridge).

95:15-21.

\larchal K, Dc Keersmaecker S, Monsleurs P, et al. (2004): In silico identification and ex-

perimental validation of PmrAB targets in Salmonella t yphimurium by regulatory motif

dricetion. Genome Biol. 5:R9.1—R9.20.

NI,uciu SL, Brumell JH. PfeiferGG, Finlay BB (2000): Salmonella pathogenicity islands: big

viruIcI(cr ill in:iII p:J..tec.	 iii. hr\ Ii!	 i.	 : 14



REFERENCES	 141

Mastroeni P, Chabalgoity JA, Dunstan Si, Maskell Di. Dougan 0 (2000): Salmonella: immune
responses and vaccines. ½'i 1. 161:132-164.

McClelland M. Sanderson KE, Spieth J. et al. (2001): Complete genome sequence of
Salmonella enterica serovar Typhimurium LT2. Nature. 413:852-856.

McHan F. Shotts EB (1993): Effect of short-chain fatty acids on the growth of Salmonella
tvphtnzuriwn in an in vitro system. Avian Dis .37:396-398.

Mead PS, Slutsker L. Dietz V. et al. (1999): Food-related illness and death in the United States.
Eme' infect Dis. 5:607-625.

Meichtri L, Miliwebsky E, Gioffré A. et al. (2004): Shiga toxin—producing Escherichia coli in
healthy young beef steers from Argentina: prevalence and virulence properties. tnt .1 Food
Micro bio/. 96:189-198.

Micheals B. Keller C. Blevins M, et al. (2004): Prevention of food worker transmission of
foodborne pathogens: risk assessment and evaluation of effective hygiene intervention
strategies. Food Ser' Technol. 4:31-49.

Michino H, Araki K, Minami S. et al. (1999): Massive outbreak of Eschericljja coli 01 57:117
infection in schoolchildren in Sakai City. Japan, associated with consumption of white
radish sprouts. Am .1 Epidemiol. 150:787-796.

Minihan D, O'Mahony M. Whyte P. Collins ID (2003): An investigation on the effect of
transport and lairage on the fecal shedding prevalence of Escherichia co/i 0157 in cattle.
J Vet Med. 50:378-382.

Moore RW, Byrd JA, Knape KD, et al. (2006): The effect of an experimental chlorate product
on Salmonella recovery of turkeys when administered prior to feed and water withdrawal.
Poult Sci. 85:2101-2105.

Munroe DL, Prescott iF, Penner IL (1983): Campvlohactei jejuni and Campvlobacter co/i
serotypes isolated from chickens, cattle, and pigs. J Clin Microhiol. 18:877-881.

Murphy RY, Duncan LK, Driscoll KH, Marcy JA, Beard BL (2003): Thermal inactivation
of Lisreria nlonocvtoenes on ready-to-eat turkey breast meat products (luring postcook
in-package pasteurization with hot water. J Food Prot. 66:1618-1622.

Nachamkjn I. Allos BM, Ho T (1998): Camplohacter species and Guitlain—Barré syndrome.
C/in Microbjof Rev. 11:555-567.

Nataro JP, Kaper JB (1998): Diarrheagenic Escheric/iia co/i. C/in Microbial Rev. Il: 142-201.

Naylor SW, Low JC, Besser TE, et al. (2003): Lymphoid follicle dense mucosa at the terminal
rectum is the principal site of colonization of Escherichia co/i 0157:117 in the bovine host.
inji'(t Inunun. 71:1505-1512.

Naylor SW, GaIly DL. Low JC (2005): Enterohaeinorrhagic E. co/i in veterinary medicine. lot
J Med Mjcro/,io/. 295:419-441.

Nightingale KK. Schukken YH, Nightingale CR, et al. (2004): Ecology and transmission of
Listeria moIzoc-ytoenes infecting ruminants and in the farm environment. App/ Environ
Micm/,io/. 70:4458-4467.

Nisbet Di, Rieke SC, Scanlan CM, Corner DE, Hollister AG, DeLoach JR (1994): Inoculation
of broiler chicks with a continuous-flow derived bacterial culture facilitates early native
cecal bacterial colonization and increases resistance to Salmonella tvphimurium. .1 Food
Prot. 57:12-15.

Nisbet DJ, Corner DE, Rieke SC, Hume ME, Byrd JA 11, DeLoach JR (I 996a): Maintenance of
the biological efficacy in chicks of a cecal competitive-exclusion culture against Salmonella
by continuous-flow fermentation. J Food Prot. 59:1279-1283.



F 142	 FOOD SAFETY ISSUES AND THE MICROBIOLOGY OF BEEF

(1996b): Cecal propionic acid as a biological indicator of the early establishment of a

microbial ecosystem inhibitory to Salmonella in chicks. Anaerobe. 2:345-350.

Nutt JD, Woodward CL, Kubena LF. Nisbet Di, Kwon YM, Rickc SC (2004): Potential for

rapid in vitro assays to measure foodborne Salmonella virulence in foods: a review. JRapid

Methods Automat Microbiol. 12:234-246.

Ocden ID. MacRae M, Strachan NJC (2004) Is the prevalence and shedding concentrations

of E. co/i 0157 in beef cattle in Scotland seasonal? FEMS Microhiol Lett. 233:297-300.

OIN (Office International des Epizooties Animal Production Food Safety Working Group)

(2006). Guide to good farming practices for animal production food safety. Rev Sc, Tech

Off ml Epi:oot. 25:823-836.

Oliver SP, Jayarao BM, Almeida RA (2005): Foodbonie pathogens in milk and the dairy
farm environment: food safety and public health implications. Foodhorne Pat/iog Dis.

2:115-129.

Omisakin F. MacRae M. Odgen 1D, Strachan NJC (2003): Concentration and prevalence

of Esche,-jchia co/i 0157 in cattle feces at slaughter. Appi Envoon Microhiol. 69:

2444-2447.

On SLW (2001): Taxonomy of Campylohacier. Arcohactei; Helicohacter and related bacteria:

current status, future prospects and immediate concerns. J App! Microbiol. 90: IS—I 5S.

Parkhill J. Wren BW, Mungall K, et al. (2000): The genome sequence of the food-borne

pathogen Campvlohacterjejuni reveals hypervariable sequences. Lett Nature. 403:665-668.

Patchanee P. Crenshaw TD, Bahnson PB (2007): Oral sodium chlorate, topical disinfection,

and younger weaning age reduce Salmonella enterica shedding in pigs. J Food Prot.

70:1798-1803.

Patrick ME, Adcock PM, Gomez TM, et al. (2004): Salmonella Enteriditis infections, United

States. 1985-1999. Emerg infect Dis. 10:1-7.

Pearce RA, Bolton DJ, Sheridan JJ, McDowell DA, Blair IS, Harrington D (2004): Studies to
determine the critical control points in pork slaughter hazard analysis and critical control

point systems. hit J Food Microhiol. 90:331-339.

Penner IL (1988): The genus Campylobacter: a decade of progress. C/in Microbtol Rev.

1:157-172.

l'irenko VA, Sorokulova lB (2004): Detection of biological threats: a challenge for directed

molecular evolution. J Microhiol Methods. 58:147-168.

I'ctzotti G, Serafin A. Luzzi I. Mioni R. Milan M, Penn R (2003): Occurrence and resistance

to antibiotics of Camp ylohacter jejuni and Campvlohacter co/i in animals and meat in

northeastern Italy. Intl Food Microhiol. 82:281-287.

Pichinoty F. Piéchaud M (1968): Recherche des nitrate-réductases bactéreriennes A et B:

méthodes. Ann Inst Pasteur. 114:77-98.

Il:iI SD, Ricke SC (2002): Bioaerosols from municipal and animal wastes: background and

contemporary issues. Can J Microhiol. 48:681-696.

lillai SD, Widmer KW, Dowd SE, Ricke SC (1996): Occurrence of airborne bacterial
pathogens and indicators during land application of sewage sludge. App! Environ Microhiol.

62:296-299.

Otter AA, Klashinsky 5, Li Y, et al. (2004): Decreased shedding of Escherichia co/i 0157:H7

by cattle following vaccination with type III secreted proteins. Vaccine. 22:362-369.

Pi ice SB, Chen C. Kaspar CW. et al. (2000: Role nfrpoS in acid resistance and fecal shedding

ri . -i	 0]	 llT .	 1.i/;-	 \1' ii!]. 00 :i02 04:7



'p
REFERENCES	 143

RabsCh W, Andrews HL. Kingsley RA, et al. (2002): Salmonella enterica serotype Ty-
phimurium and its host-adapted variants. lnfl'ct Immun. 70:2249-2255.

Rasmussen MA, Casey TA (2001): Environmental and food safet aspects of Esclierichia co/i
0157:H7 infections in cattle. Cr/i Rev Microbjo/. 27:57-73.

Rasmussen MA, Cray WC Jr, Casey TA, Whipp SC (1993): Rumen contents as a reservoir of
enterohernorrhagic Escherichia co/i. FEMS Micrchio/ Lett. 114:79-84.

Rasmussen MA. Carlson SA. Franklin SK, McCuddin ZP, Wu MT, Sharma VK (2005): Expo-
sure to rumen protozoa leads to enhancement of pathogenicity of and invasion by multiple-
antibiotic-resistant Salmonella enter/ca hearing SGI I. infrci Immun. 73:4668-4675.

Raya RR. Varey P. Ooot RA, et al. (2006): Isolation and characterization of a new T-even
bacteriophage, CEV I. and determination of its potential to reduce Escherichia co/i0 I 57:H7
levels in sheep. App/Em/ion Microhiol. 72:6405-6410.

Rees JH, Soudain SE. Gregson NA, Hughes RAC (1995): Campvlohacter jejuni infection and
Guillain—Barré syndrome. N Engl.l Med. 333:1374-1379.

Reicks AL. Brashears MM, Adams KD. Brooks JC, Blanton JR, Miller MF (2007): Impact of
transportation of feedlot cattle to the harvest facility on the prevalence of Escher/chia co/i
0157:1-17, Salmonella, and total aerobic microorganisms on hides..J Food Prot. 70:17-21.

Renter DG. Sargeant JM (2002): Enterohcmorrhagic Escicerichia co/i 0157: epidemiology
and ecology in bovine production environments. An/rn health Res Rev. 3:83-94.

Rice EW, Johnson CH (2000): Survival of Eschericliio ( .0/i 0157:1-17 in dairy cattle drinking
water. JDa/rv5cj 83:2021-2023.

Ricke SC (2003): Perspectives on the use of organic acids and short chain fatty acids as
antimicrobials. Poult Sci. 82:632-639.

(2005): Ensuring the safety of poultry feed. In: Mead GC (Ed.): Food Safety Control
in the Poultry Industry. Woodhead, Cambridge. UK. pp. 174-194.

Ricke SC, Pillai SD (1999): Conventional and molecular methods for understanding probiotic
bacteria functionality in gastrointestinal tracts. Cr/i Rev Microb/ol. 25:19-38.

Ricke SC. Kundinger MM, Miller DR, Keeton JT (2005): Alternatives to antibiotics: chemi-
cal and physical antimicrobial interventions and foodhorne pathogen response. Pouli Sci.
84:667-675.

Rodriguez A. Pangloli P. Richards HA. Mount JR, Draughon FA (2006): Prevalence of
Salmonella in diverse environmental farm samples. ./ Food Prot. 69:2576-2580.

Ryan JH (2007): On-line real time aid to the verification of CCP compliance in beef slaughter
HACCP systems. Food Control. 18:6894)96.

Saito S. Yatsuyanagi J. Harata S. et al. (2005): Campvlobacter Jejuni isolated from retail
poultry meat, bovine feces and bile, and human diarrhea] samples in Japan: comparison of
serotypes and genotypes. FEMS immunol Med M/cro/,iol. 45:311-319.

Salloway S, Mermael LA, Seamans M. et al. (1996): Miller—Fisher syndrome associated with
Campvlohacterjej it,n bearing lipopolysaccharide molecules that mimic human GD. Infect
lmrnun. 64:2945-2949.

Sato K. Bartlett PC, Kaneene JB, Downes FP (2004): Comparison of prevalence and antimi-
crobial susceptibilities of Cainp ylohacter spp. isolates from organic and conventional dairy
herds in Wisconsin. Appi Environ Microhiol. 70:1442-1447.

Schamberger GP. Phillips RL, Jacobs JL, Diez-Gonzalez F (2004): Reduction of Escher/chia
co/i 0157:1-17 populations in cattle by addition of colicin E7—producing E. co/i to feed.
AppI Environ Microhiol. 70:6053-6060.



144	 ;.- FIT	 .E	 AFi	 'FPHl:-fl-PLC

hcng H. Knecht Hi, Kudva IT, Hovde CJ (2006): Application of bacteriophages to con-

trol intestinal Escherichia co/i 0157:H7 levels in ruminants. App! Environ Microbial
72:5359-5366.

Siri&h RD, Khullar M. Ganguly NK (2000): Role of anaerobiosis in virulence of Salmonella
ivphiniurium. Mot Cc'!! Biochern. 215:39-46.

Sklar lB. ioerger RD (2001): Attempts to utilize bacteriophage to combat Salmonella enteuica
serovar Enteritidis infection in chickens. ./ Food Saf. 21:15-29.

St Louis ME, Morse DL, Potter ME, et al. (1988): The emergence of grade A eggs as a major

source of Salmonella enteridit is infections. JAMA. 259:2103-2107.

Stanley K, Jones K (2003): Cattle and sheep farms as reservoirs of Campylohacter. J App!

Microbiol. 94:104S— I 30S.

Stanley KN, Wallace JS, Currie JE, Diggle PJ, Jones K (1998): The seasonal variation of

thermophilic campylobacters in beef cattle, dairy cattle and calves. J App! Microbiol.
55:472-480.

IL\\art V (1988): Nitrate respiration in relation to facultative metabolism in enterobacteria.

Uicmhio! Rev. 52:190-232.

iIIe A (1981): Spreading of Salmonella during cattle slaughtering. J Appi Bacteriol.
50:239-245.

Strauch E, Hammer] JA, Hcrtwig 5 (2007): Bacteriophages: new tools for safer food? J Verhr

Lehensrn. 2:138-143.

Swartz MN (2002): Human diseases caused by foodborne pathogens of animal origin. C/in

InfeciDis. 34 (Suppl 3): S  I 1—Sl22.

Fam CC, O'Brien SJ, Adak GK, Meakins SM, Frost JA (2003): Camp y!ohacter co/i: an

important foodborne pathogen. J Infect. 47:28-32.

Tcrgney A, Bolton DJ (2006): Validation studies on an online monitoring system for reducing

faecal and microbial contamination on beef carcasses. Food Control. 17:378-382.

Todd ECD (1989): Preliminary estimates of costs of foodborne diseases in the United States.

.J Food Pro!. 52:595-601.

Iiiipkin RB (2002): Control of List eria monocytogenes in the food-processing environment.

.1 Food Prof. 65:709-725.

I S DA-ERS (U.S. Department of Agriculture—Economic Research Service) (2008): Economics
of foodborne disease: other pathogens. http://www.ers.usda.gov/briefing/foodsafcty/

cconomic.htm. Accessed May 2008

I I)A-FAS (U.S. Department of Agriculture—Foreign Agricultural Service) (2006): Live-
'.tock and Poultry: World Markets and Trade. Circular Series DL&P 2-06. http://www.faS.
cida.gov/dlp/circuIar/2006/2006%20Annua1,tivestock&Poultry.pdf. Accessed May 2007

- (2007): Livestock and Poultry: World Markets and Trade. Circular Series DL&P
1-07. http://www.fas.usda.gov/dlp/circularf2007/livestock_poultry_04-2007.pdf . Accessed

May 2007

I I )A-FSIS (U.S. Department of Agriculture—Food Safety and Inspection Service) (2004): Mi-

rohiolo gical testing program and other verification activities for Escherichia co/i 01 57:H7

ii raw ground beef products and raw ground beef components and beef patty components.
Iittp://www.fsis.usda.gov/OPPDE/rdad/FSlSDirectives/l  0.010. 1 .pdf. Accessed May 2007.

\an Baale Mi, Sargeant JM, Gnad DP, DeBay BM, Lechtenberg KF, Nagaraja TG (2004):

tlfèct of forage or g rain diets with or without monensin on ruminal persistence and fecal

/ L; 	 ij, Ll1iL. \;'i.'n 111, 1, "a'	 47.



REFERENCES	 145

Van Der Watt ML, Vorster JH, Steyn HC, Greeff AS (2001): Auxotrophic, plasmid-cured
Salmonella enterica serovar Tvphirnuriwn for use as a live vaccine in calves. Vet /Vficrohio/.
80:373-381.

Van Donkersgoed J. Hancock D. Rogan D. Potter AA (2005): Escherichia co/i 0157:H7
vaccine field trial in 9feedlots in Alberta and Saskatchewan. Can Vet J. 46:724-728.

Void L. Johansen KB, Kruse H. Skjerve E, Wasteson Y(1998): Occurrence of shigatoxigenic
Escherichia co/i 0157 in Norwegian cattle herds. Epidemiol lnfrct. 120:21-28.

Vugia D, Hadler J, Chaves S. ci al. (2003): Preliminary FoodNet data on the incidence of
foodbome illnesses—selected sites. United States. 2002. MMWR Morb Mortal Wkly Rep.
52:340-343.

Wagenaar JA, Van Bergen MAP. Muellar MA, Wassenaar TM, Carlton RM (2005): Phage
therapy reduces Cumpvlohacterjejuni colonization in broilers. Vet Microhiol. 109:275-283.

Wallis TS (2001): Salmonella pathogenesis and immunity: we need effective multivalent
vaccines. VetJ. 161:104-106.

Wells JE, Shackelforcl SD, Berry ED, Ka]chayanand N, Gucrini MN, Varel VH, Arthur TM,
Bosilevac JM, Freetly HC, Wheeler TL, Eerie!! CL, Koohmaraie M (2009): Prevalence and
level of Esclier,c'hia co/i 0157:H7 in feces and on hides of feedlot steers fed diets with or
without wet distillers grains with solubles. J Food Peat. (in press).

Wesley IV, Wells Si, 1-lamion KM, et al. (2000): Fecal shedding of Canrpvlohacter and
Arcohacter spp. in dairy cattle. App/Environ Microhiol. 66:1994-2000.

Wilkinson JM (1999): Silage and animal heath. Nat Toxins. 7:221-232.

Williams JE, Benson ST (1978): Survival of Salmonella tvphimurium in poultry feed and litter
at three temperatures. Anon Dis. 22:742-747.

Wilson SC, Morrow-Tesch J. Straus DC, et al. (2002): Airborne microbial flora in a cattle
feedlot. App/Environ Microhiol. 68:3238-3242.

Wolin MJ (1969): Volatile fatty acids and the inhibition of Escherichia co/i growth by rumen
fluid. AppiMierohiol. 17:83-87.

Wong S. Street D, Delgado SL. Klontz KC (2000): Recalls of foods and cosmetics clue to
microbial contamination reported to the US Food and Drug Administration. J Food Prot.
63:1113-1116.

Younts-Dahl SM. Galyean ML. Loneragan GH. Elam NA, Brashears MM (2004): Dietary
supplementation with Lactobacillus- and Piopionihacterium-based direct-fed microbials
and prevalence of Escherichia co/i 0157 in beef feedlot cattle and on hides at harvest.
J Food Peat. 67:889-893.

Zhoa T, Doyle MP. Harmon BC, Brown CA, Mueller POE, Parks AH (1998): Reduction
of carriage of enterohemorrhagic Escheric/iia co/i 0157:H7 in cattle by inoculation with
probiotic bacteria. J C/itt Microhiol. 36:641-647.

Zhoa T. Tkalcic S, Doyle MP. Hannon BG, Brown CA, Zhoa P (2003): Pathogenicity of
enterohemorrhagic Eschericlijci co/i in neonatal calves and evaluation of fecal shedding by
treatment with probiotic Escherichia co/i. J Food Prot. 66:924-930.

Zundel E. Bernard 5 (2006): Listeija coonocyrogenes translocates throughout the digestive
tract in asymptomatic sheep. J Mccl Microhiol. 55: 1717-1723.


	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20
	Page 21
	Page 22
	Page 23
	Page 24
	Page 25
	Page 26
	Page 27
	Page 28
	Page 29
	Page 30
	Page 31

